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ONLY ONE [, 
DOOR To OPEN 


\ 
exclusive Progress _ Seater es = 
overhead door . protects you trom the elements 
' * opens everything to easy reach 


6 “ 
y \o~ 
et ~, 


Custom engineered for milk haulers, these farm pickup trucks 
mean time saved through exclusive PROGRESS design fea. 
tures ... plus, rugged construction that insures seven-day-week 
trouble-free service. Regardless of your particular require. 
ments, single unit or fleet, try PROGRESS. 


so easy to open: hg a 
is 


el \\ 
New counter-balanced spring ee 

° - - | ; FARM BULA Pi - 
action door gives quick, easy ' 1° + «at i 
access fo the pump-out com- >» L$ a ee * 
partment. th AT y 


g 


plus features: 
MANUFACTURING COMPANY 
e Stainless steel cover ~--= <5 i ARTHUR. ILLINOIS 
for spring area ; , al 


e Stainless steel cover 
for motor compartment 





P . ; et : Write for free issues of 
e Stainless steel strip ~~—- “The Connecting Link”. . . 
for bumper and 
hose protection 
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when you let ACL tell your story 


Every DURAGLAS® DAIRY CONTAINER 
becomes a striking saLes-package . . . a 
silent salesman to promote your dairy... 
when it’s labelled with Applied Color 
Lettering. 


_ ACL economically puts your advertis- 
ing or public relations message directly 
into your customers’ hands. It offers val- 
uable product advertising which goes 
right into the home and is seen many 
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times each day. Or it can provide you 
with an opportunity for community 
service through designs which feature 
youth groups, local historical scenes and 
similar public relations themes. 


ACL can be used on every size and 
shape dairy container in the complete 
Duraglas dairy line. You can choose your 
ACL labels from the hundreds of stock 
designs, or let Owens-Illinois create a 


DAIRY CONTAINERS 
AN (i) PRODUCT 


special design just for you. A range of 48 
sparkling colors permits attractive, eye- 
catching labelling which is fused into the 
container itself, to last the long life of the 
bottle. 


You can get full details on how ACL 
and the complete line of Duraglas Dairy 
Containers can benefit you, from the O-I 
office near you. 

Call now! 


Owens-ILLINOIS 


GENERAL OFFICES - TOLEDO 1, OHIO 











PORTABLE TEST KIT IMPROVES 
DAIRY WAXING OPERATIONS 


If you’re counting bulgers, leakers, flakers instead of profits, read how 
Atlantic’s exclusive dairy wax test kit can help you. 

Designed specifically by The Atlantic Refining Company to diag- 
nose and solve your dairy waxing problems, the dairy kit is a small, 
compact unit, fully equipped with testing apparatus from an accurate 
scale to an Atlantic-designed densometer. 

Armed with this portable laboratory, your trained Atlantic Sales- 
man checks paper density and porosity, wax level and temperature, 
glue pads, machine operation, and all variables, from stored blanks to 
finished carton. 


After tests are completed and data analyzed, your Atlantic Salesman 
gives you a comprehensive report recommending operating tempera- 
tures and wax levels as determined by test results. 

In addition to the exclusive dairy wax test kit, your Atlantic Sales- 
man also offers you Durafin and Durafin C—the industry’s leading dairy 
waxes. There’s a combination to beat any waxing problem! 


For further information about how the exclusive dairy wax test kit can 
help you, write or wire The Atlantic Refining Company, 260 S, Broad 
St., Philadelphia, Pa., or any of the offices listed. 


LUBRICANTS « WAXES « PROCESS PRODUCTS 


Providence, R. |., 430 Hospital Trust Building + Syracuse, N. Y., Salina and Genesee Sts. + Reading, Pa., Firs and Penn Aves. 
Pittsburgh, Pa., Chamber of Commerce Building + Charlotte, N. C., 111 South Boulevard 











Designed exclusively to solve dairy waxing problems, compact 
dairy wax test kit is fully equipped from acci rate scale to Atlantic- 
designed densometer. It sets up quickly, does not interfere with 
normal dairy operation, 
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United Press International asked 100 leading dairymen... | 


Would you consider! ¢ 
delivery back | 


| N 








Mr. William Larson, General Manager, Country Belle Co-op Farmers, Pittsburgh 1, Penna. 


farefok is the new standard of milk packaging 


YOUR PERSONAL MILK COMTAINER 


American Milk Review and Milk Plant Monthly 





| converting your home 
k| to all glass? 


“Not on your life. A move back to glass would 
be a step back to oil lamps.” William Larson 


The above comment is typical, and one of many from a business news report on 
100 standardized milk packaging plants, conducted by United Press International. 


SEE “CROSSROADS”... a candid motion picture featuring interviews 
conducted in dairymen’s offices from coast to coast. Hear directly from 
industry leaders on the results of STANDARDIZED PACKAGING 
... how it affects profits, customer relations . . . employee relations, 
ete. “CROSSROADS” is vital to your business planning. See it with 


no obligation by filling in the coupon below. 


wm en nn = Hn nn a nn nn nnn = on nn nn nnn nnn nnn nn = ee ene enn nn en nnn eens ~ soccer ececccseesony 


Pure-Pak Division 
EX-CELL-O CORPORATION 
1200 Oakman Boulevard 
Dept. C-11, Detroit 32, Mich. 





¥-PT. THRU %-GAL. PLUS GAL. BI-PAK 


Gentlemen: I would like to see the United Press International busi- 
ness report on the dairy industry ...‘““CROSSROADS.” 


ia Please have a Pure-Pak representative call to show 
“‘Crossroads.”’ 





Excerpts from United Press Inter- 

ati “ " = Uni d lew with ' CT | have 16-mm., sound motion picture equipment and would 
na lonal business interviews wit : like to borrow a print of “Crossroads.” 
100 dairymen are also available in 


this booklet news report entitled LJ ! would like 


copies of the printed booklet, ‘‘Crossroads.”’ 








“Crossroads.” Name piniieemniniaenitaniowiii 

| | Position a 

Dairy__ iil a 
ng around the world =| cu —— 
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Doesn't he know... 
} ... foam is eliminated 





Simpler 
operation, 


< too! | a 
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Nobody told him about 


De Laval’s "AIR-TIGHT ” 


d Milk Plant Monthly 


What's the Big Deal 
<7 about “Air-Tight" 2 


~\ 
) They're the only centrifuge that offers completely foam- 
j less operation. (And De Laval is the only company that 
J makes them!) Tests on the same feed milk proved that 


cream from a De Laval “Air-Tight” contained less than 
1% entrained air; the best another make could do was 
4% air entrainment. And air causes foam. 


DE LAVAL SERIES 400 “AIR-TIGHT”’ CENTRIFUGE 





ZA Is “Foamless” 
Vy all that important? 


You bet it is! Cream with foam “oils off,” causes butter- 
fat loss in churning and is inclined to rancidity. It is also 
subject to higher mechanical loss... sticking to pipes, 
vats and pumps, and “burn on” in plate heat exchangers 
and processing vats. Foam shows that milk is being sub- 
jected to a whipping action in the centrifuge. Foam 
causes fat loss in separation; as foam increases, skim- 
ming efficiency decreases. 


g 
What about Seal Replacement? 


The only way to get “Air-Tight” operation is through 
the use of mechanical seals. Though mechanical seals 
wear, their replacement cost is negligible compared to 
the high cost of labor, adjustment and maintenance re- 
quired by multiple-control, hard-to-balance centrifugals. 
Butterfat is also saved since the single Cream Control 
Valve means you get immediate, proper cream output 
with no waste. 


3) What about cost? 


Best of all! De Laval “Air-Tight” Centrifugals are as 
much as 3¢ per pound capacity lower in price than other 
makes. That’s the initial investment. In terms of opera- 
tion, maintenance, and efficiency, the simpler controls, 
high efficiencies and product savings all add up to fur- 
ther and continuing savings. 





FOR EVERY NEED...EVERY CAPACITY! 


Choose from thirty-four models! There’s a De Laval 
“Air-Tight” centrifuge for every need, every capacity. 
For hot or cold milk separation, for clarification . . . 
De Laval has installed more than 11,000 “Air-Tights” in 
milk plants throughout the country. Consider the facts. 
You, too, will find De Laval “Air-Tights” your first 
choice . . . the centrifuge more milk processors buy than 
all other makes combined. 

For Further Information Contact Your Nearby 
De Laval Distributor or Write To De Laval. 


"| CENTRIFUGALS 
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THE DE LAVAL SEPARATOR COMPANY Dept. AM-!1 
Poughkeepsie, New York 

5724 N. Pulaski, Chicago 46, Illinois 

DE LAVAL PACIFIC COMPANY Dept. Am-'! 

201 E. Millbrae Avenue, Millbrae, California 








.. the latest addition to 
our family of Quality products | 


meYERCORD [ )[Q I- MARK fans 


DRI-MARK ... is Meyercord’s newly perfected, custom-processed 
line of PRESSURE SENSITIVE signs and trade marks developed 
specifically for the requirements of durable Truck Signs, Window 
Signs, Nameplates, and Product Markings for indoor and outdoor 
use on both light and heavy equipment. 











These — new films include: 


AL NYL 
a 1 pp MaRK 


MIRRO-cat 
* 4 DuPont polyester film (1 mil and 3 mil) 


a ee | 


ar 
HENS PLow COMPANY, ATHENS TENNESSEE. U.S 4 






















MIRRO-cat 

These high tensile strength PRESSURE SENSITIVE 
films and laminates give the greatest possible latitude 
and flexibility to the Meyercord line of products, 
adaptable to all of your sign needs. 

DRI-MARK Decals are processed with Meyercord’s 
own exclusive PRESSURE SENSITIVE adhesive— 
another development of the firm that for 64 years has 


maintained the world’s undisputed leadership in de- 
velopment and manufacture of Decal products. 

Meyercord’s in-plant Research, Art, Production and 
Service facilities assure the most careful processing 
and quality control. 


Remember, when it’s DRI-M ARK it’s MEY ERCORD! 


' 
' 
| 
' 
' 
' 
I 


ih MEYERCORD COLORGARD 70 | 


witt 
. all Meyercord DRI-MARK films are protected by COLORGARD 70. 
Ped s exclusive laboratory-developed and perfected clear top coat—the 

toughest, most durable coat yet produced for the Decal and transferable film 


industry. Thoroughly tested! Two years in actual use! 





Whatever your sign needs, you owe it to yourself to 
investigate Meyercord’s complete line of products. Our 
factory trained representatives will be glad to assist you 
in the proper selection of markings for any particular 
requirement. 


‘ei the MEYERCORD co. 


10 


World’s Leading Designers and Manufacturers of Decalcomania 
Dept. V-216, 5323 West Lake Street, Chicago 44, Illinois 









ee es PPP Pm eke ee ae 
CHECK AND MAIL COUPON 
. with company letterhead, please 
THE MEYERCORD CO. 
Dept. V-216, 5323 West Lake Street, Chicago 44, Illinois 
We are interested in the following: (please check) 
[ | Point-of-Sale signs [ 


{_] Truck signs and lettering [{_| (others) 





Nome 





Firm Nome 





a 
u 

e 

t 

a 

‘ 

| 

i 

1 

| Nameplates and product markings ; 

i 

t 

fy 

| 

7 

' 

Address ; 





1 
City Zone. State. 
oT ?t?trtrttsfttteteeteeeteeeee ee ee Terr ees dd 
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— | Others have doubled their cottage cheese sales and increased their profit 

essing margins at the same time with the Neatway plan. And they have used this 

: | same plan to swing the bulk of their ice cream volume to profitable “brand 
name” lines. 

, ; y . . 7 . ° ‘ ° . 
ORD: What is this profit-stimulating Neatway plan? It is simply to let your 
products “sell themselves’’ by showing all their natural goodness through 

Neatway Plastic Containers. Hundreds of thousands of consumers have 
proved that they are willing to buy more . .. and pay more . . . when cottage 
cheese, ice cream and other products are attractively packaged in Neatway 
Containers. Why don’t you prove it to yourself, too? 

Neatway Containers are made with Fosta Tuf-Flex*, the only material 
found satisfactory for this application. They protect appearance, flavor and 
freshness through shipping and shelf life. 

re Isn’t it time you stopped fighting for penny profits? Write Neatway for 
: details that can put you on the road to better profits. 
' 
1 . , , : . 
' Write: Neatway Products, Inc., Dept. AM-11, 2845 Harriet Ave., Minneapolis, Minn. 
i 
! 
: 
ia 
rkings a 
1 
1 
ae f *Fosta Tuf-Flex is manu- 
i factured by Foster Grant 
iat an Company, Inc., Polymer 
7 Products Division, Leo- 
; minster, Massachusetts. 
' 
===" :, ee ss SSSR. 
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A NEW 

CONCEPT IN AN 
RAW PRODUCT 

HANDLING | 
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handling with 






The end result of an automated sys- 
tem is increased in-plant profit. This 
is accomplished through a reduction 
in man-hours per unit of product 
and an increase in production 
efficiency. 








Cherry-Burrell automated raw prod- 
uct handling systems can give you 
the savings that mean more profit. 
And assure you of continuing profits 
in the competitive markets of the 
future. 


The key to automated raw product 
systems is Cherry-Burrell’s exclusive 
Load-A-Matic. With the Load-A- 
Matic you can unload tank trucks, 
load and unload storage tanks, take 
instant inventory, load-out and 
standardize — automatically with 
the push of a button. And one man 
can control all of these operations 
from a centralized location. 


Cherry-Burrell’s Load-A-Matic con- 
sists of three basic components — 
load cells, automatic valves and a 
control panel. With these three 
pieces of equipment, you can com- 
pletely automate your entire raw 
product handling operation. 
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Push-button control of raw product 


Cherry-Burrell automated systems 


ECONOMICAL STEP-BY-STEP INSTALLATION 
Bringing raw product handling under 
one man, push-button control is not 
a costly procedure. Cherry-Burrell 
engineers can design the system for 
economical step-by-step installation. 
Using this method, the first push- 
button operation will be automatic 
inventory control. All you need are 
two components of Cherry-Burrell’s 
Load-A-Matic — load cells and a 
control panel. The simple addition 
of automatic valves, at any time in 
the future, gives a completely auto- 
mated system which controls all 
other raw product handling oper- 
ations. 


PLAN WITH CHERRY-BURRELL 


Installing a Cherry-Burrell auto- 
mated raw product handling system 
— or any of the other Cherry-Bur- 
rell automated systems for process- 
ing, materials handling, and C-I-P 
— calls for careful planning. The 
program must be laid out precisely 
— the system accurately designed to 
your requirements. Each piece of 
equipment must be looked at in the 
light of its place in the over-all 
system. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 


Profitable Brands Start with Cherry-Burrell 


A Cherry-Burrell Sales Engineer can 
help you start this vital planning now 
... planning that results in an auto- 
mated system best suited to your 
present needs and one which can be 
easily and economically expanded 
in the future. 





FREE AUTOMATED 
SYSTEMS BULLETIN 


Write for your free copy of 
Cherry-Burrell’s new automated 
systems bulletin. It gives you 
full information on Cherry- 
Burrell automated systems — 
shows you where and how 
Cherry-Burrell equipment fits 
into these systems — tells how 
these systems can help you in- 
crease your in-plant profits. 


























CHERRY-BURRELL’S REPRESENTATIVE | H 


Now Hear This!| | = 


SHARE OF THE MARKET 


Gentlemen: 











In the editorial appearing in your September 
issue are some percentage figures of considerable 
interest to us. They relate to the portion of fluid 
milk produced by the large national dairy companies 
to the total produced. They are for the year 1950. 


I presume that similar percentages are available 
for later years. Assuming this to be true, could 


you tell us the percentage of fluid milk produced 


: ° °° Ll 
by each of the large national dairies to the total 
produced in the most recent year available? Any , 
help in this matter would be greatly appreciated. ( 

Yours truly, 
ur y os 
Tennessee 
“ 


A chart showing figures for six large na- 
tional dairy companies appears on page 38 of 
our September 1959 issue. The figures for 1950 | 
and 1955 respectively are: 





1950 1955 

National Dairy 6.5% 6.95% 

Borden 5.86% 6.73% 

Foremost 3.74% 

Beatrice 1.63% 2.57% 

YOUR Carnation 1.2% 1.53% 
Arden 76 (1951) 1.53% 


ONE 
COMPLETE 
SOURCE 
FOR EVERYTHING 
YOU NEED IN 
SUPPLIES 


These figures are percentage of total fluid 
milk business in the United States enjoyed by 
each company. For example, total sales of fluid 
milk in the United States in 1950 were 4,837,- 
209,000 gallons. Of this amount, National Dairy 
sold 314,495,000 gallons or 6.5 per cent of the f 
total. In 1955, National Dairy’s fluid milk sales 
had increased to 389,734,000 gallons, a per- 
centage increase of 23.9. However, total sales 
in the United States had increased to 5,604,- 
651,000 gallons. National Dairy’s share of this 
total volume of fluid milk sales was 6.95 per 





Kverything you need for day-to-day operations is carried in 


stock by your Cherry-Burrell Branch. You get warehouse con- cent, an increase of .45 per cent over a five- 
venience, speedy delivery. year period. 
Whether your order is large or small — Cherry-Burrell can fill e 
all your needs for supply items such as: | 
Cleaners Cleanup Equipment Hose and Fittings THE BEGINNING | 
Detergents Aprons Thermometers | 
Sanitizers Gaskets Stainless Steel Sponges Dear Mr. My rick: 
Lubricants Boots Disinfectants 
Laboratory Supplies Gloves Paints Having written you approximately one year ago 

See your Cherry-Burrell Representative when I was having difficulty getting situated within 


or call your Cherry-Burrell Branch. the confines of the dairy industry, I thought it only 


right to write you now that I have found a very 


CHERRY- BURRELL satisfying job. 
CORPORATION 


” CEDAR RAPIDS, IOWA I left my home area last January with the 
Write No. 14 on Reader Service Card 
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HAYNES Lt 
1A with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 
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FOR 
GLASS & PAPER MILK CONTAINERS 

Model Size No. Packed} Shipping Wt 

to Carton | Per Carton 

4s 4 Sq. Qt. Glass Bottles 10 7 Ibs. 

6s 6 Sq. Qt. Glass Bottles - 6 Ibs 

8s 8 Sq. Qt. Glass Bottles ra 7%, Ibs 

4R |4 Rd. Qt. Glass Bottles 10 8 Ibs 

LIGHT WEIGHT | 2.1, SR| 2 Sq. or Rd. 7 Gal. Glass Bottles| 19 7 Ibs 
STURDY 4-Y_ SR| 4 Sq. or Rd. 1/7 Gal. Glass Bottles 6 |7% Ibs. 
ALL WELDED 2-% O|2 Oblong 2 Gal. Glass Bottles 10 7 Ibs 

CONVENIENT 

HANDY 4-%y OQ} 4 Oblong 2 Gal. Glass Bottles 6 7%, Ibs. 
EASY TO CARRY 4P 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 V2 Ibs 
ee 8P 8 Sq. Qt. Paper Cartons 8 9%, Ibs 
ATTRACTIVE 2-Y%_ p| 2 Sq. Yz Gal. Paper Cartons 15 8%, Ibs 
4-¥, p | 4 Sq. Y2 Gal. Paper Cartons 8 7 Ibs. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue ° Cleveland 13, Ohio 
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U.S.P. LIQUID PETROLATUM SPRAY 


PACKED 6-12 oz 





U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS ‘ 


SANITARY — PURE This Fine Mist-like AKYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate 
NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
NOT TURN RANCID — CONTAMINATE Ce Fee core 
OR TAINT WHEN IN CONTACT WITH 


GLASS & PAPER FILLING 
MACHINE PARTS 
FOOD PRODUCTS. 


and for ALL OTHER SANITARY MACHINE 
PARTS which ore cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 


THE MILK ORDINANCE AND CODE RECOMMENDED 
4 BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 


a 


tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment. 





vac wes sett mow wee THE HAYNES MANUFACTURING CO. 


CANT HAS HUNDREDS OF APPLICATIONS 


4180 Lorain Avenue «+ Cleveland 13, Ohio 
ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
SWAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 

Write No. 


IN HOME & INDUSTRY 
CANS PER CARTON 
SHIPPING WEIGHT —7 LBS 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 
FORMULATED FROM USP LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(- “ada rado roy oesdrodded ) 


CONTAINS NO ANIMAL OR VEGETABLE FATS. 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
- CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS. 






¥ Pot Pending 
Aine Foregn Patents 


Libri Film 


should be used to lubricate 





Haynes Liki:Film Sonitary Spray 


Lubricant is entirely new and dif- 


™ Separator Bowl Threads ferent. Designed especially for 
™ Pure-Pak Slides & Pistons applications where a heavy duty 
™ Pump & Freezer Rotary Seals sanitary lubricant is required. 
™ Homogenizer Pistons hii: 
™ Sanitary Plug Valves Libri Film is a high polymer lu- 
= Valves, Pistons & Slides of Ice bricant and contains no soap, 
Cream, Cottage Cheese, Sour metals, solid petrolatum, silicones 
Cream and Paper Bottle Fillers, nor toxic additives. 
a sy aggro and Provides a clinging protective 
— ating S. S. Surfaces coating for vital metal parts such 


and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue «+ Cleveland 13, Ohio 
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SANITARY + NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 






. 





Tight joints, no leaks, no shrinkage 
Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 


Withstand sterilization 


HAYNES SNAP-TT'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 
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“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 
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14 
DURABLE 


GLOSSY SURFACE 


») LOW COST...RE-USABLE 


> LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Aduantages 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Long life, use over and over 


Available for 1”, 1%", 2", 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 
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amous for protection ... 


x Y2. 


The super-lubricating film of-- 


ORANGE 
SOLID OIL 


is famous for 
protecting machinery 


Keeps production--UP! Maintenance repairs--DOWN! 
Lasts two to four times as long as ordinary greases. 
Saves bearings, material, power, time...and...labor. 


Since ancient times, the shield and broad sword have been 
symbols of protection. And for over half a century the long-lasting, 
super lubricating film of Orange Solid Oil has been famous for 
protecting vital equipment. ow, Orange Solid Oil has been 
improved. It has greater clarity, brilliance, transparency--with in- 
creased lubricating, sealing, waterproof and rust protection proper- 
ties. Leading manufacturers of dairy, cheese, creamery, ice cream 
and food equipment use and 1 d it bec -it does an 
outstanding job...and...stays on the job four times longer. 





1--Pure, unadulterated petroleum solidified oil. 
2--Practically odorless, tasteless, and transparent. 
3--Won't turn rancid--free of animal and vegetable fat. 
4--Cannot pit bearings--contains no alkalis. 
5--Non-corrosive--will not gum, cake, dry, or harden. 
6--Contains no fillers or abrasive of any kind. 

7--For all Alemite, Zerk fittings and grease cups. 


To minimize production down-time...reduce main- 
tenance costs...and...keep your output at top 
level--lubricate with famous, time-tested, job- 
proved Orange Solid Oil. 


Over 200 leading distributors from Maine to Cali- 
fornia stock Orange Solid Oil. Packed in 4 oz. 
tubes...and...1, 10, 25, 100, 225, and 375 pound 
containers. Quick delivery from your local dis- 
tributor. If he can’t fill your order--phone, wire, or 
write for name of your nearest source of supply. 





For additional protection use special purpose-- 


| { 
ORANGE HOMOGENIZER OIL NO. 50 
| © Refined from aircraft stock e Does not foam « Mois- | 
j ture resistant © Will not form residues or sludges. | 


ORANGE MULTI-PURPOSE LUBRICANT--ideal for small industries. 
One inch graduated filling spout perfect for lubricating electric 
, motors, other appliances. 8 oz. tubes, packed 12 to the carton. 





Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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intentions of finding employment elsewhere. I was 
quite fortunate in that my first interview landed me 
my present job. We are associated with the dairy 
industry, as well as the cannery, brewery, beverage 
and other food industries. 


My dairy education and experiences have 
proven to be of tremendous help especially in the 
sanitation program of these other industries. How- 
ever, I'm still of the opinion that opportunities for 
dairy graduates are quite limited. I have not for- 
gotten my frustrated attempts in getting satisfactorily 
located within the dairy industry itself. I have 
friends in the dairy industry who are still looking 
for a satisfactory job. I guess I have much to be 
thankful for. 

The letter I sent you last year has been the 
only letter of that type I have ever written. Maybe 
you don’t remember the letter, however, I can 
assure you that I really needed a boost at the 
time. Your letter of response helped provide that 
needed assurance. I wish to thank you again for 
taking the time to write. 

Sincerely yours, 
Dairy Tech Grad 


ONE “ONE” MISSING 
Dear Mr. Myrick: 


On page 88 of the September issue of the 
American Milk Review and Milk Plant Monthly it 
appears that there may be a typographical error in 
column 2. You report that expenditures for adver- 
tising cheese in newspapers totalled only $59,714 
in 1958. I presume the correct figure was some- 


thing in excess of one-half million dollars. 


I would appreciate knowing whether an error 
occurred. It seems to me that your excellent magazine 
is free from such errors to an unusual degree. 

Sincerely yours, 


Illinois 


A vigorous belt right between the bifocals 
to all hands for mislaying a significant “1”. Our 
discerning Illinois reader is quite right — the 
amount spent on cheese advertising in news- 
papers in 1958 was $591,714. 


BULK PICKUP TRUCKS 
Dear Mr. Myrick: 

The milk producers’ organization of which | 
am a member is considering the purchase and 
operation of a bulk pickup tank. 

As chairman of the committee investigating 
the many angles of an operation such as this, | 


(Please Turn to Page 102) 
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als When your customers know the unique advantages they get from Dacro 
= caps, your weekend sales increase. Families will buy more milk if they can 
he get it into their refrigerators—and they can get more in when they can store 
full Dacro-capped bottles on their sides on shallow shelves. No messy drip, 





VS- 
no spoiled food —and “‘stand-up”’ storage space is left free for opened bottles. 
Customers like Dacro caps because they add convenience. You'll like them 
because they add retail sales. May we have the opportunity to discuss, or 
provide you with more details? 
ca 
nd 
ne for cans * crowns * closures * machinery 
, EY 
Manca CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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KOLD-HoiD 


TRUCK REFRIGERATION 


> ANY. COMBINATION 


OF UNITS TO SOLVE 
& 
SOURCE 





pd Ye) ee 
wy se ws 


retail milk 


mechanical hydraulic 


Cie 


packaged condensing unit 














BLOWERS 


hi and low temp 


PLATES 
quick action and hold-over 








ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con- 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 
cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be tailored to meet a variety of body 
temperatures (from --10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in engineered truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 








Ta 


OVER-THE-ROAD 
AND STANDBY 
CONDENSING UNIT 





FLEXIBLE 
sHarT 7 














KOLD-HOLD LANCE systems were developed to meet the specific require- 
ments of profitable retail milk delivery. LANCE systems produce plenty of 
continuous cooling power. Fast recovery after door openings assures top prod- 
uct protection. Your milk reaches the customer cold. Containers are dry, 
clean and undamaged. 


You can pre-load LANCE-equipped trucks and use them for storage space over 
night. You save on labor as well as storage. 


The LANCE is a lightweight, (305 Ibs. net wt.), mechanically simple, rugged 
refrigeration system that takes no payload space. Advantages include: no bat- 
tery drain, quiet 24-hour operation, low center of gravity for the truck and 
larger payloads. The unit is designed for installation inside the cab with piping 
to the overhead LANCE Ribbon Blower. 


Power is derived from the engine crankshaft pulley through a heavy duty 
flexible shaft and electric clutch. 


The condenser provides exceptional air movement and dissipation of heat and 
is lighter and smaller than conventional units. It requires no “beefing up” of 
the truck body structure. 


A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


| The KOLD-HOLD CREST condensing 
| unit was specifically designed for 


freez- 
ing “Hold-Over” plates in a parked truck 
mn “stand-by” or over night. You simply 
plug it into an electrical outlet. Com- 


| plete with cover and ready for mounting 


mm the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 
compartment or “dog-house’’ and pro 
vides economy and ease of installation. Its 
slide-out” base unit makes servicing easy, 





HOLD-OVER PLATES 


These streamlined plates give maximum 
refrigeration through full eutectic capaci 
ty and exceptionally effective air flow. In- 


| ternal fins spread heat absorption qualities 


over the entire surface areas on both sides 
of the plates. Patented perimeter freezing 
permits complete filling of the plates with- 
out danger of strain on the seams during 
freezing. You get more hold-over refrig- 
eration with less weight. 


WRITE TODAY FOR 
FREE CATALOG NO. 58 


KOLD-HOLD 


division 


Tranter Manufacturing, inc. : 
210 E. Hazel St Lansing 9, Michigaits 
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KVP Box Liners are made from 
genuine vegetable parchment—a 
specially processed, odorless, taste- 
less paper—to guard the delicate 
flavor so important to dairyman, dis- 
tributor, and housewife. 

This parchment is insoluble in 
water or fat. It has the tough, wet 
strength that stands between the but- 


3 KVP Genuine Vegetable Parchment Box Liners 
THE FLAVOR while they’re protecting the butter 


ter and contamination. 

Leading dairies all over the United 
States rely on KVP Box Liners. Our 
standards are higher than average 
because we are specialists in the 
creation, production, and shipment 
of food protection papers. Write to- 
day for samples and prices on KVP 
Genuine Vegetable Parchment Box 






Liners and other papers for dairymen. 


Other KVP Dairy Papers: Plain and 
Printed Vegetable Parchment, Butter 
Patty Sheets, Ice Cream Slice Wrap- 
pers, Heat-Sealed Waxed Overwraps 
for Butter, Ice Cream and Ice Cream 
Novelties. 


THE KVP COMPANY, KALAMAZOO, MICHIGAN - nouston, Texas 
DEVON, PENNSYLVANIA « STURGIS, MICHIGAN « GRIFFIN, GEORGIA ¢ ESPANOLA, ONTARIO « HAMILTON, ONTARIO « MONTREAL, QUEBEC 
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For Service, Engineering 
and Technical Know-How 


ASK THE MAN 
FROM NATIONAL 





“REMEMBER WHEN NATIONAL REJECTORS 





HELD A CLASS FOR JUST YOU AND ME?” 


Harry: Do I! Ten years ago, you and I were employers, 
employees and trainees, too—all rolled into one. It’s amaz- 
ing how this business has grown. 


Tom: We've worked mighty hard, ourselves, to build this 
up to 14 routemen in just ten years. 


Harry: Sure have. It makes me real proud to look at this 
big class National Rejectors is holding for us today, and to 
think about all the tough times we came through. 


Tom: Had lots of fun, too! Remember how green we were 
when the “Man from National” came to help us the first 
time? I didn’t know the difference between a rejector and 
a changer. 


Harry: Then a few years ago when we invested in some 





coffee machines, National showed us how to convert our 
changers to a 10¢ sale. What a job that was, before the 
Flex-O-Mec. 


Tom: Or the time National came all the way down here to 
explain how the nickel flipper works, when all the time the 
coin chute was loose. 


Harry: I'll never forget that day. When you think about it, 
the “Man from National” has almost been a partner in this 
business since the day we started. 


Tom: We really have had a lot of help from National. Don’t 
know what we would have done without them! 


When you need this kind of personal service and technical 
assistance, won't you call the “Man from National”, too. 


NATIONAL REJECTORS, inc. 


SAINT LOUIS 15, MO. 


BRANCHES: NEW YORK. CHICAGO, LOS ANGELES, DALLAS, DETROIT, ATLANTA; TORONTO, CANADA AND HAMBURG, GERMANY 
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Marching in step with the DAIRY anna 


BEVERAGE INDUSTRIES..,) 





. Rated steam horsepower output 


in 3 minutes or less from a cold start. 


. Unlimited flexibility —automatically 


adjusts to steam requirements. 


. Fuel cost reduced as much as 50% 


through fast steaming and automatic 
adjustment to steam requirements. 


. Four times the horsepower per 


square foot of floor space — leaves 
room for plant expansion. 


. Lowest installed cost — no extras 


to buy — ready to set up and use. 
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454 N. Temple City Blvd., El Monte, a 
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STEAM GENERATORS 


| Ask to be shown certified case histories from satisfied owners in your own area 
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Clayton Manufacturing Co. 454 
454 N. Temple City Blvd., El Monte, California 


(] Send Catalog and ‘Success Story” Case Histories” 
[] Have Representative Call 


Sar 
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Name of party 
making request 
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| more for your carton $ 


Dairypak Butler’s 


“Mr. Outside” 


brings you the benefits § 
of The “Inside Story” § 


There’s much more to Dairypak Butler’s 
“Inside Story”’ of Pure-Pak cartons and | 

services than we could possibly tell 
you in these brief messages. 
: ; \ That’s why “Mr. Outside”, your Dairypak 


\ Butler representative, is a mighty | 





important man to you. He is the best 


t channel through which can flow the story 


“ 


we of all Dairypak Butler services, the 
tangible and intangible aids that 

contribute to a smoother, more economical 
and efficiently operated business. 

Let “‘Mr. Outside’? complete the ‘‘Inside 
Story” of how, with Dairypak Butler cartons. 


More for Your Carton Dollar becomes a reality. 








. - | 
Producers of p Butler © 
P uve. 
OF Garey st) 
for Ice Cream, CLEVELAND 26, OHIO | 
= a ) 
Bsibanns a Fm ake | Milk PURE-PAK CARTONS ARE MANUFACTURED UNDER ferefek | 


LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN 
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{ a a = “Milk tastes great with my lunch and at break-time, too. With Vendo 
irypak : ai 4% Milk Venders right here in the plant, I can have cold, refreshing 
: i m4 milk whenever I want it. We really appreciate having milk available 
nighty | sia eee ct work — bet those venders help increase your milk sales, too.” 
e best 
: story 

“Milk he job—that’ h I like’ 
, the ilk on the jo at’s what ike 
s that 
ymical Yes, Vendo Milk Venders are the modern way, the automatic way 
OD to make cold milk readily available for meal-time and between-meal 
Inside | 
refreshment. They suggest, display and sell—making the sales you 
rtons. 
vality. can’t make any other way. Write for complete information today! 


Vendo offers you the Standard, Master and Universal Milk 
Venders—from half-pints to quarts, there’s a capacity for any 
location. And for those ice cream sales, the Vendo Ice Cream 
Vender provides three selections to suit any taste. 





Lc. THE | COMPANY 




















410 

' | 7400 EAST 12th STREET @ KANSAS CITY 26, MISSOURI 

ah ‘ WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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from the EDITOR 


Drivers The threat of a strike-induced milk shortage 

Strike Threatens hung over the consumers of the New York metropolitan 

New York area as this issue of the American Milk Review and Milk 
Plant Monthly went to press, late last month. 


Original strike deadline was extended, first, 
over the week-end beginning Saturday, October 24, and 
then, until the following Friday at the unions" behest, 


Irving R. Wisch, management spokesman, held 
out little hope that an agreement would be reached and 
a contract signed by the time the new deadline date 
arrived. Still on the table for discussion were 50 
proposals by the union, 29 of which were "red-starred." 
These included wage and hour demands. For these the 
unions were putting up a strong fight. Management 
was equally adamant: the 29 red-starred proposals 
involve questions of invasion of management pre- 
rogatives. Especially obnoxious to management is a 
picketing clause which management considers a way for 
the unions to evade hot cargo restrictions of the 
Landrum-Griffith Act. 


Waiting for the knife to fall were about 
13,000 drivers and the housewives in New York City, 
Westchester, Putnam, Suffolk and Nassau Counties in 
New York and Northern New Jersey. 


In anticipation of the strike, processors were 
bottling over-time and consumers were stocking up. 


Industry Spends A record $76,000,000 was spent for advertising 
Record Sum and promotion last year, according to a nationwide 

eos study conducted by G. W. Starr, professor at Indiana 
for Advertising University for the Milk Industry Foundation. 


The study, released at the Milk Industry 
Foundation Convention in October, is based on the 
operating results of 358 privately owned milk plants 
scattered throughout 292 cities. The companies 
represented in the study account for about 25 per cent 
of the fluid milk business in the U. S. 


About 60 per cent, or $45,885,000, went into 
newspapers, television, radio, outdoor ads and car 
cards. Point of sale advertising accounted for 19 
per cent or more than $14,550,025 and 21 per cent or 
$16,059,750 was spent for public relations and other 
promotional activities. 


26 American Milk Review and Milk Plant Monthly 





Dairymen sing praises 
| of General Mills New Multi-Vitamin- 
Mineral Milk Program 


Here are the songs they’re singing: 


e “68% conversion . . . overall 8% increase in business’’ A SOUTH DAKOTA DAIRY 
e “76% conversion . . . 5% increase in business’’ ANOTHER SOUTH DAKOTA DAIRY 
e “70% conversion . . . still enjoying 68% conversion’”’ A KENTUCKY DAIRY 


age e “65% conversion . . . holding 60% conversion’”’ AN OHIO DAIRY 

an e “68% conversion . . . 10% increase in business’”’ A SOUTH CAROLINA DAIRY 

Milk e “64% conversion . . . found MVM most effective door-opener to start a new 
route. 80% of all new customers on this route started with MVM and they’re 

rst still with us!’’ ANOTHER SOUTH CAROLINA DAIRY 

’ 

and e “80% conversion . . . 48% increase in retail business . . . and all the credit 

est. goes to MVM!” A NORTH CAROLINA DAIRY 

ld This happy little septet is representative of a nation-wide chorus of 

| and successful dairymen who participate in the General Mills MVM program. 

@ They’re running advertising in their local newspapers, on radio and TV; 

50 they’re using routemen incentive programs and direct mail pieces to tell their 


customers more about MVM benefits. These materials and others are all 













" 
ed. included in the MVM Promotion Presentation your General Mills representative 
he is waiting to show you. If you follow our step-by-step program, developed from 
t ' the experience of dairymen across the country, your success with MVM is assured! 

For General Mills new Multi-Vitamin-Mineral Milk program, contact your 
~ General Mills representative today, or write: 
for General 
ae 
SPECIAL COMMODITIES DIVISION \ Mills 
MINNEAPOLIS 26, MINNESOTA 
J 
in 
vere 
sing 
la 
ts 
nt 
; 
fe) F 
9 
a 
er t 
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EDITORIAL | 





Oligopolies and Oligopsonies 


- WORDS come strangely to tongues accustomed to speaking in 
terms of pounds and points and counts—oligopoly, oligopsony. Strange as 
they may seem, however ivory-towerish they may sound, they are very real 
factors in the milk business, for that is what the milk business is. 





A hundred years ago quality was the major problem in the milk busi- 
ness. Without refrigeration, without a proper understanding of what made 
milk turn sour, it was exceedingly difficult to get fluid milk to market in 
either a safe or palatable form. Curiously enough, even though the problem 
was recognized, to have suggested that souring was caused by tiny living 
organisms, so small that they could not be seen with the naked eye, would 
have been to invite scorn and denunciation. We can see now that it was 
not until bacteria were discovered, not until a body of knowledge concern- | 
ing their behavior had been accumulated, that any substantial progress 
was made toward solving the problem that their presence created. 


Today the major problem in the milk business is one of human rela- 
tionships. Of these relationships, perhaps the one that deals with com- | 
petitors is the most pressing. The Ice Cream Cases, the Steed Committee 
hearings, the efforts at securing laws governing trade practices, demonstrate 
the extent of industry concern with this relationship. 


A prime necessity for a solution to this problem, just as it was with 
milk quality, is an understanding of the factors that create the problem. 
We do not argue that once causes are grasped the problem will disappear 
any more than we would argue that because we understand something 
about bacteria milk quality is no longer a problem. What we do argue is 
that because we have come to understand the basic causes of poor milk 
quality we have been able to cope with the problem. Similarly, when we 
understand the real reasons for the hard competitive situation in the milk 
business then we can begin to develop intelligent measures to cope with 
the issue. 


The milk business is an oligopoly and oligopsony, a market consisting 
of many sellers and a few buyers when we are dealing with farmers and 
a few sellers and many buyers when we are dealing with consumers. The 
terms are technical terms used by economists. They seem rather outlandish, 
so much gibberish, to the businessman trying to stay alive in a rugged 
business. Yet the main reason why the milk business is such a rugged busi- 
ness is because it is an oligopoly. That is the way oligopolies behave. Con- 
sequently a first step in learning how to cope with the problems of an 


oligopoly is to understand what it is. We would suggest that the article | 
by John R. Moore on page 30 is a good place to begin. ; 
28 American Milk Review and Milk Plant Monthly 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


ee WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


oY LOW COST 
o/ SAVES FLOORS 


4 Size for 
Every Need.c. —\/ im moun 


DESIGNED FOR 1000-LB. LOADS 
Roll-Easy Dollies are available for every size oo ALL STEEL FRAMES AND CASTERS 
milk case. Cases — from 12 pints to gallons / FULLY CADMIUM PLATED 
and for any style paper or glass containers. 


OP THE ONLY CASE DOLLIES 
with the famous 
“ROLL-EASY”’ 
CASTERS 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 


ordering, specify size wanted as well as out- 





side length and width measurements of crate. 
BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 


H f+ | 4 fi (aK Y PLATED * REPLACEMENT RUBBER TIRE 


THE HAYNES MANUFACTURING COMPANY NOTE: Any minor changes in construction or finish from 


specifications are temporary and due to inability to secure 


4180 LORAIN AVENUE . CLEVELAND 13, OHIO standard materials. 





Stocked and sold by leading dairy supply houses 
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Market Structure 


and 


Market Competition 


By JOHN R. MOORE 


I. THE PAST few years there 
have been an unusually large num- 
ber of antitrust cases involving 
firms in the dairy industry. Some 
of the more important of these 
include the “ice cream cases” 
(F.T.C. dockets 6172-6179 and 
6425) brought against nine large 
ice cream distributors, the “dairy 
merger cases” (F.T.C. dockets 6495 
and 6651-6653) brought against 
four of the largest dairy product 
distributors and the series of hear- 
ings on competitive problems in the 
dairy industry being conducted by 
the House Select Committee on 
Small Business. Though - strictly 
speaking the latter are not court 
cases, they involve antitrust prob- 
lems and have led to some anti- 
trust indictments. 


The decisions in antitrust cases 
are largely based on the economic 
theory of imperfect competition. 
The purpose of this article is to 
explain a few basic principles of 
this theory, particularly the effect 
of market structure on competition. 


John R. Moore is a member of 
the Department of Agricultural 
Economics at Michigan State Uni- 
versity. 


The problem of competitive relationships that is so 
much an issue in today’s milk business is primarily a 
product of the market structure. Market behavior, 
structure and performance are specific classifications 
of market characteristics. In order to understand the 
true nature of the competitive problem it is necessary 
to understand the nature of the market. The article 
that follows is a brief analysis of the kind of 

market in which the fluid milk industry operates. 


The analysis of competition with- 
in markets can be understood more 
easily when the markets are broken 
down into their three main divisions 
of structure, conduct and perform- 
ance. The latter two divisions are 
sometimes collectively called mar- 
ket behavior.’ In general, market 
structure includes those things af- 
fecting the way competitors act. 
Conduct is the way competitors act 
in relation to each other. Perform- 
ance is the result of competitors’ 
actions in an aggregate sense. 
Structural elements of a market in- 
clude such things as the number 
and relative size of buyers and 
sellers, the amount of difference 
among competing brands and the 
ease of entry into the market by 
new firms. Some elements of mar- 
ket conduct include the degree of 
rivalry among firms, the extent of 
collusive pricing and price leader- 
ship, and the use of discriminatory, 
predatory, and coercive practices 
and other unfair methods of com- 
petition. Elements of market per- 
formance include such things as the 
efficiency of the firms in the market, 
their progressiveness, their general 
level of profit, the cost of promo- 


tion, the allocation and conserva- 


American 


tion of resources, and 


quality. 


product 


Individual markets are generally 
classified for analytical purposes 
according to the combination of 
two of their structural elements: 
the number of firms and the degree 
of product differentiation. (Prod- 
uct differentiation refers to the ex- 
tent to which the products of com- 
peting sellers differ both physically 
and in the minds of consumers as 
influenced by product promotion.) 
A market with many sellers of an 
undifferentiated product is termed 
perfectly competitive. A market 
with many sellers but selling a dif- 
ferentiated product is termed mo- 
nopolistically competitive. A mar- 
ket with few 
undifferentiated product is termed 
a pure oligopoly (a Greek term 
meaning few sellers) while the same 
market with a differentiated prod- 
uct is termed a differentiated oli- 
gopoly. A monopoly is a market 
with only one seller. Markets are 
classified on the same basis on the 
buying side usually with the suffix 
“sony” being used in place of “oly.” 
Of the market structures described 


sellers selling an 


above only pure competition (many 
sellers and buyers trading in an 
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hly 


undifferentiated product) falls out- 
side the classification of imperfect 
competition. 


The basic goal of most firms in 
a free enterprise system is the maxi- 
mization or getting the most of 
long run profits. Profits are greatly 
affected by the prices received. 
Under conditions of imperfect com- 
petition, firms’ prices are usually 
highly interdependent. Generally 
no seller can charge significantly 
more than his lowest priced com- 
petitor and retain his customers. 
As a group, therefore, competitors 
are motivated to maximize their 
joint profits by setting a relatively 
high price (assuming the demand 
for the product is inelastic as is the 
case for most dairy products) either 
through overt collusion or by price 
leadership and limiting output 
much as a monopolist.’ (Price 
leadership is a system whereby 
firms selling within a market follow 
the prices of a recognized leader. 
Price followers raise their prices 
when the leader raises his and drop 
their prices when the leader drops 
his. This pricing practice is not 
uncommon in many industries 
including fluid milk and_ steel.) 
Whether or not the group can maxi- 
mize their joint profits depends 
largely upon how well they can 
communicate, keep nonconformists 
in line, and find a mutually accept- 
able price. These factors in turn 
depend upon the nature of the vari- 
ous elements of market structure. 
The following are some of the 
important structural elements and 
how they affect the attainment of 
the group goal of joint-profit 
maximization. 


The number of sellers and buyers. 
The fewer the firms in a market the 
easier it is for them to fix prices 
either overtly or through a system 
of price leadership because: their 
prices are more interdependent; 
they tend to have more esprit de 
corps, motivating them to act in the 
group interest; and they tend to 
have better communications which 
results in better understanding and 


less suspicion. 


The relative size of sellers and 
buyers. One or a few relatively 
large dominant firms facilitate joint- 
profit maximization in at least two 


ways: (1) they may force their com- 
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Some Terms You Should Know 


Product differentiation - - - the degree to which similar 
products offered by competitive firms differ. 
There is very little product differentiation in 
milk. There is a much greater differentiation 
among cheese of similar types. 


Perfect competition - - - - - many sellers of an undiffer- 
entiated product. Without Federal Orders and 
without marketing cooperatives, milk producers 
were perfectly competitive. 


Monopolistic competition - - a market where there are 
many sellers but product is differentiated. 


Pure oligopoly - - - - - - - - a market with few sellers 
selling an undifferentiated product. The fluid 
milk business is an oligopoly. 


Differentiated oligopoly - - a market with few sellers 
selling a differentiated product. To a degree, 
the automobile business is a differentiated oli- 
gopoly. 


Monopoly -se ese ee we - a market with only one 
seller. Utility companies, although subject to 
strict governmental regulation, are monopolies. 


Maximization of profits - - getting the most long-run 
profit. 


Inelastic demand - - - - - - - a situation in which the 
demand for a product tends to change slowly. 
The demand for milk is inelastic. The demand 
for ice cream is much more elastic as the rise 
in consumption during warm weather indicates. 


Atomistically-structured 
markets - - - - -- ---- - markets made up of many 
small buyers and many small sellers. The milk 
business was more nearly atomistic 20 years 
ago when there were more small independent 
dealers than it is today. 


Countervailing power - - - the bargaining power of 
large buyers against large sellers. Chain stores 
ge buyers ag g : 
against large milk distributors, for example. 


Creative destruction - - - - the tendency of research to 
develop new products and production methods 
that undermine established monopolies. 


Vertical integration - - - - - 4 merger or acquisition of 
one’s supplier or customer. The Lucerne Milk 
Company and Safeway Stores is an example of 
vertical integration. 


Price leadership - - - - - - - this is the tendency of com- 
petitors to follow the prices of the strongest 
competitor. If he goes down, everybody goes 
down. If he goes up, everybody goes up. 
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product differentiation. 


from other milk. 


petitors into monopolistic price be- 
havior by punishing violators eco- 
nomically, and (2) they may serve 
as industry leaders in matters of 
price policy.’ 


Product differentiation. Collu- 
sive agreements and price leader- 
ship usually cover only prices. But 
firms compete in other ways such 
as quality, promotion, and non- 
price inducements. When a firm 
is inferior in competing on factors 
other than price, it may resort to 
price competition to maintain its 
market position and thus frustrate 
joint-profit maximization. Also firms 
with strong product differentiation 
are less affected by rivals’ pricing 
and can therefore be more inde- 
pendent with their own pricing 
practices. 


Barriers to entry of outside firms. 
Firms within an industry are more 
likely to attain the goal of joint- 
profit maximization if they know 
the profits so attained will not at- 
tract new firms into the market. 
Three of the most important bar- 
riers in the fluid milk business are 
health transportation 
costs and the accumulative prefer- 
ence for established brands.’ 


restrictions, 


Barriers to exit of established 
firms. Barriers to exit of established 
firms are likely to result in unstable 
conditions within the market. Firms 


The All-Jersey program is an attempt at 
Here route super- 
visors at Westmoreland Farms in Houston, 
Texas, study material designed to establish 
the contention that Jersey milk is different 








Efforts are made to establish differentia- 
tion by other means. Here an International 
Paper Company artist works on a carton 
design which will achieve product differ- 
entiation through a difference in the ap- 


pearance of the product. 


unable to liquidate their assets at a 
reasonable price or unable to use 
them for other purposes are likely 
to continue to produce as long as 
they cover their variable costs. This 
is likely to result in “cutthroat” 
competition, particularly in times 
of declining demand.’ The present 
status of the non-advertised seg- 
ment of the evaporated milk in- 
dustry would seem to serve as an 
example. 


Differences and changes in the 
uniformity and slope of cost curves. 
Firms with differently shaped cost 
curves may find it difficult to maxi- 
mize their joint profits because their 
net profits will be maximized at 
different prices. 


Character and means of market 
information. Before firms can reach 
an overt or tacit agreement on 
price, sellers or buyers need to 
know the prices being paid or re- 
ceived. When this is difficult to 
determine, such agreements are not 
likely to last. In fact, lack of accu- 
rate price information is likely to 
lead to discriminatory pricing. 


Trade associations. Trade associ- 
ations facilitate the achievement of 
the goal of joint-profit maximization 
by bringing traders together, point- 
ing up their mutual problems, and 
acting as coordinator for 
activities. 


their 


Certainty of competitors’ actions. 
The more certain competitors are 
of each other's reactions to specific 
competitive moves, the easier it is 
for them to bring about a monopoly 
solution in their pricing policies. 
For example, if each dealer knew 
that his competitors would follow 
him on a price cut, there would be 
less incentive for any dealer to cut 
prices. This would tend to result in 
greater price stability. 


The basic relationships between 
market structure and competition 
as outlined above and taken to their 
apparent conclusions would seem 
to suggest that for public policy 
purposes we should strive for the 
atomistically structured markets of 
pure competition (many sellers and 
buyers of an undifferentiated prod- 
uct). This would put an end to 
collusive agreements and_ tacit 
agreements through price leader- 
ship and their monopolistic tend- 
encies. But 


many economists, 


lawyers, and businessmen reject 
this as being counter to the public 
interest. They argue that in spite 
of their concentration of control, 
oligopolies and oligopsonies (few 
buyers and sellers) are often com- 
petitive and frequently perform 
better than any other market struc- 
ture.’ Factors seen making oligop- 


olies and oligopsonies competitive 


include “countervailing power” (the 
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Still another way in which milk distributors try for product 





differentiation is in the size of the package. The first firm in the 
market with half gallons usually enjoyed the benefits of prod- 
uct differentiation until competitors could come out with a simi- 


lar package. 


bargaining power of large buyers 
against large sellers), “creative de- 
struction” (the tendency of research 
to develop new products and pro- 
duction methods that undermine 
established monopolies), and the 
difficulties sellers have in reaching 
agreements on price. 
tending to 
oligopsonies a better performance 
than pure include 
economies of -scale of large firms 
and a greater variety of products 
due to product differentiation. 


Factors seen 
give oligopolies and 


competition 


Economic Justification 

Other economists say, however, 
that the arguments for the eco- 
nomic justification of oligopolies 
and oligopsonies become somewhat 
less convincing when examined 
closely. The safeguard of counter- 
vailing power, Adams points out, 
is often undermined by vertical 
integration (merger with one’s sup- 
pliers or customers) and the joint- 
profit maximization tendency of bi- 
lateral monopolists (where one mo- 
nopoly sells to another monopoly), 
and in the case of countervailance 
by government action, an “unduly 
intimate affiliation between regu- 
lator and regulatee.” * 

Neither do firms have to become 
giants in the market, it is pointed 
out, to contribute to the on-going 
process of “creative destruction.” 
For example, the synthetic fiber 


Nylon, to what the 
eral public has been led to believe, 
cost less than two million dollars 
to invent and develop.* Though for 
the reasons cited joint-profit maxi- 
mization is often difficult to attain 
and is unstable, many feel it still 
takes place all too often as evi- 
denced by the many antitrust suits 
in this area. 


contrary gen- 


And these cover only 
a fraction of the actual occurrences 
economists and lawyers 
working in the antitrust area would 
agree. 

There is some validity in the 
argument that the 
scale in some industries are 


as most 


economies of 
such 
that some markets would be served 
most efficiently by a relatively small 
number of plants. But many econ- 
omists think that there is little rea- 
son to believe that these plants will 
be operated any more efficiently by 

large national concern than an 
aggressive, 
one. 


small, or medium sized 


Workable Competition 

Many of those who adhere to 
the general thinking that oligopolies 
and oligopsonies are often quite 
competitive and generally perform 
quite well, and thus generally re- 
ject the conclusions of the theory 
of imperfect competition, have 
adopted a new approach to policy 
called “‘workable competition.” 
They would judge markets more on 


their performance than their struc- 
ture or conduct. They take the 
general attitude of let an industry 
produce a good product, sell it at 
a reasonable price, and there should 
be no complaints. But there are 
those who feel this approach has 
serious flaws as well. As Professor 
Stedman points out: 

“If performance, and not the 
preservation of a free, competitive 
enterprise system, is to be the test, 
there no longer remains any good 
reason why the government should 
not take over if private business 
does not measure up to the stand- 
ards set. And who is to decide 
what the standard shall be and 
whether it has been met.” ° 


It should be apparent by now 
that the science of economics has 
not developed to the point where 
economists or anyone else can tell 
with certainty the exact market 
structure which would result in the 
greatest good for the greatest num- 
ber for each 
hoped, however, 


commodity. It is 

that having read 
this article the reader will be in a 
better position to understand what 
constitutes market structure and to 
form an opinion on what public 
policy measures should be taken, 
if any, to generally improve market 
structure in the marketing of dairy 
products. 


‘Stephen H. Sosnick, “A Critique of 
Workable Competition,” The Quarterly 
Journal of Economics, LXXII (August, 
1958), p. 387. 

“William Fellner, Competition Among 
the Few (New York: Alfred Knopf, 1949) 
p. 33. 

* Alfred R. Oxenfeldt, Industrial Pricing 
and Market Practices (New York: Prentice- 
Hall, Inc., 1951), p. 296. 

‘Joe S. Bain, Barriers to New Competi- 
tion — Their Character and Consequences 
in Manufacturing Industries (Cambridge: 
Harvard Business Press, 1956) pp. 15-16. 

° John M. Clark, “Toward a Concept of 
Workable Competition,” Readings in the 
Social Control of Industry (Philadelphia, 
Balkiston, 1942), pp. 452-476. 

° Clark, Readings in the Social Control 
of Industry. Also see David E. Lilienthal, 
Big Business: A New Era (New York: 
Harper & Brothers, 1953.) 

* Walter Adams, The Structure of Amer- 
ican Industry (New York: The Macmillan 
Company, 1954), pp. 528-529. 

* Willard F. Mueller, “A Case Study of 
Product Discovery and Innovation Costs,” 
The Southern Economic Journal, XXIV, No. 
1 (July, 1957), 80-86. 


* John C. Stedman, “A New Look at 


Antitrust: The Report of the Attorney Gen- 
eral’s Committee,” Journal of Public Law, 
IV, No. 2 (1956), Emory University: Emory 
University Law School, Georgia. 

























New MIF Officers — Gilbert 
H. Hood, Jr. (center), newly- 
elected president, is con- 
gratulated by outgoing pres- 
ident Hubert Garrecht. From 
left to right—J. William 
Martin, secretary; Alvie J. 
Claxton, re-elected treasurer; 
Mr. Hood; Robert E. Osborne, 
vice-president; and Mr. Gar- 
recht. 


Successful MIF Convention Emphasizes 
Stock-Taking Mood of Industry 


By NORMAN MYRICK 


HILE A STEADY on-shore 
breeze swabbed the glittering gran- 
deur of the Hotel Fontainebleau 
with humid Caribbean air, 500 
delegates to the Milk Industry 
Foundation’s fifty-second annual 
convention struggled manfully 
against the temptations of sea and 


sand. Exposed to a rich diet of dis- 


Spencer, widely respected econo- 
mist from Cornell University, dis- 
cussed distribution practices and 
their influence on consumption. Dr. 
A. C. Dahlberg, also of Cornell, 
examined the proposed National 
Sanitation Act and its possible im- 
pact on the fluid milk business. 


Robert Wagstaff, The Vendo Com- 


reached a plateau, a point where it 
can catch its breath before trying 
the heights once again. Save for 
a few markets such as Kansas City 
and Denver, pricing problems have 
calmed down for the moment. Mer- 
gers and sales have lost some of the 
spectacular character that marked 


them a year or two ago. The tend- 











cussion that ranged from a_ con- pany of Kansas City, reviewed the ency is one of consolidating exist- ACC 
sideration of Staphylococci and factors that make for success in a ing gains, assimilating progress 
Raw Milk Quality to Control of vending operation, Dr. Charles E. achieved, preparing for the next 
Cash, Foundation members got the French of Purdue, considered the assault. This was the tenor of the 
best that 44 speakers could purvey. matter of investing capital in new Milk Industry Foundation’s _fifty- 
_ ; ; equipment. Each of these papers, second meeting. We think it is a 
There was a curious kind of 
5 : 2 even as nearly all of the excellent healthy state. 
routine about this fifty-second con- seal 
: yapers presented, was concernec ; ' 
vention. It was a good conven- " Dr. Spencer’s evaluation of the Wr 


tion— good speakers, good program, 
good attendance — but the sense of 
urgency that has so often character- 
ized other conventions was not ap- 
parent at this meeting. There did 
not seem to be any great issue that 
dominated the deliberations. There 
were many questions of importance 
that were discussed, many ques- 
tions that were asked, but there 
was no hard core of interest clearly 
in evidence. 


In a sense, the meeting was per- 
haps more of an inventory-taking 
affair than anything else. Speakers 
and audience alike appeared to be 
in an evaluating mood. Dr. Leland 


with experience developed in exist- 
ing practices and an evaluation. of 
those experiences rather than with 
new ideas. The analysis of punch 
card accounting through the use 
of an outside service, presented by 
E. Roger Power of Broughton’s 
Farm Dairy in Marietta, Ohio, was 
about the only real venture into 
something new. 


To a substantial degree, this 
evaluation is a_ reflection of the 
present state of the fluid milk busi- 
ness. As we pointed out in our 
September issue of the American 
Milk Review, the industry ex- 


hibits all the indications of having 


effect that methods of distribution 
have had on consumption, supple- 
mented as it was by Mr. Wagstaff’s 
paper on vending and Mr. Politz 
report of his latest study of con- 
sumer attitudes toward dairy prod- 
ucts, were able and valuable pieces 
of stock taking. Dr. Spencer said 
that in a study of 16 cities in North- 
eastern markets, conducted by 
Eastern Market 
for the American Dairy Association, 


tesearch Service 


it was found that home delivery 
customers purchased more milk 
than store customers. He - said, 
“Families supplied both by retail 


routes and stores are the largest 
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per capita users of milk. A well 
developed dual distribution  sys- 
tem is needed to maximize milk 


consumption.” 


Dr. Spencer listed several faulty 
distribution practices that have con- 
tributed to the retail 
home delivery. Stating that quan- 
tity discounts offer one of the best 
means of holding the larger retail 


decline of 


customers, Dr. Spencer said that 
in only six of the 16 markets studied 
were there quantity discount plans 
in operation which involved sig- 
nificant price reductions for volume 


purchasers. 


Successful Vending 

Although Mr. Wagstaff’s review 
of the factors that are involved in a 
successful vending operation dealt 
with a specific branch of distribu- 
tion, his analysis substantiated the 
opportunities that exist for better 
better 
ment outlined by Dr. Spencer. Said 
Mr. Wagstaff, “A successful milk 
vending operation is literally im- 


business through manage- 


possible without deep enthusiasm 
on the part of management. 


Erhart D. Edquist (above right), 
president of Fairmont Foods Co., 
Omaha, and Anthony Helbling 
(center) of Fairmont’s marketing 
staff, accept three first place 
awards in MIF’s national adver- 
tising contest from Hubert Gar- 
recht. The three awards were for 
the best fresh milk specialty 
product promotion; recipe book- 
lets; and the best store cards or 
posters. In the photo at left, 
George C. Cope (right), Grocer’s 
Dairy Co., Grand Rapids, accepts 
first place award for the best 
plant or company booklet. 


“Management must not only be 
potential milk 
sales through venders, but manage- 


enthusiastic about 
ment must also have a realistic un- 


derstanding of the actual opera- 
tions, the equipment necessary, the 
staff 
vending department, the probable 


returns.” 


needed to run a_ successful 


One of Mr. Wagstaff’s statements 
seemed to be particularly pertinent 
and in keeping with the “evalu- 
ation” character of the convention. 
He said, “Milk has in the past been 
merchandised primarily as an _at- 
home ‘table’ product. The chang- 
ing economic patterns of our time 
markets which 


are creating new 


must be considered for increased 


sales and growth in the next 


decade.” 

“Today around 60 million people 
eat lunch away from home. This 
includes workers, students, shop- 
. a tremendous 
market for new milk sales.” 


pers, travelers . 


The most electrifying part of 
Mr. Wagstaff’s came 
when he reported on a McClain 


discussion 


American 


study of milk vending 
The figures 
showed a net profit of $0.15 per 
half pint or $.06 per quart equiva- 
lent. Asked the speaker, “How 
many of you are making six cents 


Company 


costs and _ profits. 


a quart on your milk sales?” 


The essence of the proposed Na- 
Milk Sanitation Act, Dr. 
A. C. Dahlberg said, in his analysis 
of the bill, “. . 
and 


tional 


. is that local laws 


ordinances cannot prevent 
shipment of milk in interstate com- 
merce when the milk is in satis- 
factory compliance with the provi- 
sions of the National Milk Sanita- 
tion Act as determined by State 
inspectors at the point of origin of 
the milk supply.” 


Dr. Dahlberg suggested that if 
the bill becomes law it will prob- 
ably become necessary for shippers 
to inform States and cities prior to 
shipment of any milk supplies in- 
tended for those markets. He pre- 
dicted that the bill would encour- 
age a wider adoption of the Federal 
Milk Sanitation Code and predicted 
further that the code would be the 
USPHS standard ordinance already 
in use in 36 States and 1,900 mu- 
nicipalities. Undoubtedly restrictive 
health regulations would be elim- 
inated which would make intrastate 
and interstate shipment of milk 
much easier but, said Dr. Dahlberg, 
“The possibility of lower milk qual- 
ity in a few markets must not be 
discounted lightly.” 


Officers Named 

A new set of officers were elected 
during the convention. Chosen to 
head the organization was Gilbert 
H. Hood, Jr., vice-president and 
treasurer of H. P. Hood and Sons 
of Boston, Massachusetts. Robert 
E. Osbourne, president of Knudsen 
Creamery Co. of Los Angeles was 
elected to the post of MIF vice- 
president. J. William Martin, vice- 
president of Valley Belle Dairy 
in Charleston, West Virginia was 
elected secretary and Alvie Claxton, 
Beatrice Foods Company of Chi- 
cago was named treasurer. 

Two Canadians were elected to 
the Board of Directors. They were 
Gordon Silverwood, president of 
Dairies, London, On- 
tario; and William K. Hogg, presi- 
dent of the Guarantee Pure Milk 
Co. of Montreal. 


Silverwood 
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Successful Dairy Conventions 


ETWEEN early October and 
mid-March the dairy industry an- 
nual meeting and convention season 
is at its peak. National, regional, 
state and local association managers 
whose job it is to arrange and 
manage these meetings find that it 
is a full-time job. 


The success of a convention 
hinges on a number of factors such 
as excellent speakers, physical loca- 
tion, surroundings, facilities and 
good weather. Another ingredient 
has a tremendous influence on 
whether the meeting will be a suc- 
cess. It is attendance and participa- 
tion by the group. Without such 
attendance and participation, it is 
unimportant whether or not other 
requirements are met. 


Results of a study recently con- 
cluded provide a series of guide- 
posts to successful meetings. Of 
these the attendance and participa- 
tion phase stands out. The annual 
meeting should be an integrated 
meeting in which representatives 
of all phases of the dairy industry 
participate. 


Of course, a prerequisite to this 
happy condition is a recognition by 
the various dairy groups and their 
leaders that unity is desirable. It 
is no secret that such unity has been 
lacking in many dairy states. The 
fact is that dairying suffers from 
diverse ailments. It is weakened by 
a decentralized structure, a falter- 
ing spirit, a lack of sound industry 
policies, a lack of interest in other 
divisional producers, excessive fed- 
eral controls and an anemic “get 
up and go” enthusiasm. 


One of the ways for the industry 
to arrest the decline of prestige, to 
regain power and respect, and to 
improve its economic position is to 
rally around convention meetings. 





Ed Giermak is director of the 
Marketing Association of America 


November, 1959 


By ED A. GIERMAK 


The attendance and _ participation 
principle applies to three groups: 
members who are actively and 
directly engaged in the business; 
associate trade supply members; 
and banquet participants (usually 
a related combination of groups |! 
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“Glad you‘re coming to the 
convention, Smith ... I’m 
broke.” 


and 2). All three are important and 
must be considered singly as well 
as a unit of a tri-part team. 

Group 1: Members Actively and 
Directly Engaged in the Dairy 
Business. 

Too frequently, dairy leaders are 
not in attendance at dairy con- 
ventions in large numbers. It is 
inconceivable that responsible man- 
agement of any creamery, cheese 
factory, powder or milk plant could 
not schedule its routines so that 
those in the higher echelon of man- 
agement might attend their dairy 
convention. As these personnel are 
entrusted with the responsibility of 
getting out the work, maintaining 
excellent relations with other em- 
ployees and patrons, insuring qual- 
ity of product and so forth, should 
they not be granted the opportunity 


of convention attendance? Their 
attendance at the conventions 
would equip them with the tools 
to do a better job, to comprehend 
more clearly the requirements of 
their positions, to evaluate and 
appreciate the goals set by their 
managements and the demands of 
their industry. To a large extent, 
these tools are made available 
through the convention program of 
lectures, meetings, panel discus- 
sions and the informal visits among 
other active members. 


In some instances, the entire top 
management cannot attend as a 
unit. However, consideration 
should be given to an arrangement 
that would allow certain employees 
to attend conventions without en- 
dangering the plant efficiency for 
the one-, two-, or three-day con- 
vention period. In other instances, 
it is possible to stagger convention 
attendance procedures by dividing 
attendance in two parts or sections 
—some personnel attending the first 
half, while the other half “watches 
the store,” and the second half 
going to the convention while the 
first half remains at work. At the 
conclusion of the convention, these 
two segments can review and ex- 
change the knowledge each ac- 
quired at the convention. 


The dairy industry needs the 
understanding and support of the 
producer. The dairy farmer should 
be invited to partake of the con- 
vention so that the many facts of 
dairy processing can be presented 
to this important segment of the 
industry. Furthermore, officers and 
members of the board of directors 
of various dairy organizations, co- 
operative or private, should be in- 
vited to attend and participate in 
convention activities as a means of 
keeping the lines of communication 
open. 

Too often the frail excuse that 
“the program was of little interest, 


Write Norris 36b-36c on Reader Service Card — 






















































36A 





NORRIS 
HOME 
DISPENSER 


ppem-lelol-y) 
MILK VOLUME 














MILK DISPENSERS 


1lONEW_ 
MODELS 


Songs Sond Nepali MMC Mice Gagne co. | a |. 8-10-16 GAL, CAPACITY 
with separate valves. Adjustable temperature control ey)! ae 3 

with indicator. 39%” high, 37%" wide, 17%” deep. a 

Also available, N-5 Manhattan—one five-gallon can, | N-10 SUPER holds ‘we-galloncans. 
16” wide; N-10 Manhattan—two five-gallon cans, 27” E | 39%" high, 27 », 17%" deep. 
wide; N-10 Manhattan CM creamer model with three- e | Also available, N-10 Super CM creamer 
quart creamer unit in door. | mode! with three-quart creamer 


in door, N-5 Super—one five-gallon | 
N-15 REFRIGERATED STORAGE STAND with auto- 4 can, 39%" high, 16” wide, 177%” deep, | 
matically controlled temperature. Stainless steel. Holds “| > io. i and N-15 Super- -three five-gallon 
three reserve five-galion cans. 34%” high, 39%” wide, g \ , cans, 39%” high, 371%” wide, 17%" 
24” deep. Also available, N-10 Refrigerated Storage 2 deep. Refrigerated and non-refriger- 
Stand with automatically controlled temperature, 29%” 3 ated Storage Stands for N-10 and 

' wide, and N-10 and N-15 non-refrigerated stands. 6—CUrwKSS - | N-15 Super models. 




















































finest 
—\ milk vender 
“f\ ever buillt- 
v4 simplest, too! 








*/ The only completely automatic 
carton vender... 


only 3 moving parts per rack. 





Serves without service! 





NORRIS DISPENSERS, INC. 


2720 LYNDALE AVE. SO. 
MINNEAPOLIS 8, MINN. 






NORRIS DISPENSERS, INC. 
2720 Lyndale Avenue South, Minneapolis 8, Minnesota 


Show us how we can increase sales with Norris Milk 
Dispensers... Norris Home Dispensers... or Norris Venders... 





Company ae ee ae ee ee ee vw : — 


My eeme 


Se eee 








eae aekdemiaeiama OO 





36D 





‘ 


‘... Yeah, a little homesick, 
Joe... let’s hear that filler 
qeqin... 


nor did any of the topics apply to 
our operation and thus we did not 
attend,” is offered by supposedly 
active dairy members. Program 
committees strive to present lec- 
tures, panel discussions, and so 
forth, which are applicable to 
specific time and place conditions 
of the group. In most cases, con- 
vention addresses are too general 
in scope to include the interests 
and conditions of either the specific 
association’s area of operations, 
products, or the total industry 
views. Respected authorities deliver 
addresses with direct attention to 
problems currently encountered or 
difficulties to be expected in the 
industry. In either case such ad- 
dresses should be of interest to all. 


The following story illustrates 
the point: During a leading dairy 
state convention an active member 
excused himself from attending a 
specific lecture titled, “Rancidity 
in Butter,” with the statement, “I 
am not encountering any rancidity 
problems with my butter.” The 
statement was true, for at that time 
he had not actually found any 
rancidity problems with his butter. 
Within a month, however, one of 
his butter shipments developed a 
rancid flavor causing substantial 
losses and necessitating a _ time- 
consuming tedious search for the 
causes of the rancidity. 


Another dairy leader showed 
little interest in the Consumer 
Grade Labeling topic discussed in 
detail at a recent state convention. 
In his opinion, “It would not be- 


come law in this State.” At the 
very next session of the legislature, 
the law was passed and this in- 
dividual found it difficult to comply 
with the statutes because of his 
lack of information about Con- 
sumer Grade Labeling. 


In another instance a few mem- 
bers showed a negative attitude 
toward the topic, “Farm or Factory 
Separated Cream.” They hewed to 
the opinion that although many 
areas were converting from farm 
to factory-separated cream, their 
sphere of operations could not enter 
into whole milk operations. Within 
ten months, they were forced to 
expand into whole milk operations. 


In sum, a very brief listing of 
address titles delivered at dairy 
state conventions shows subjects 
which must be accepted as vital in 
the industry as a whole, to in- 
dividuals in certain areas as very 
applicable to their operations, and 
to certain dairy states in particular. 
No thoughtful active person, could 
find any objection to a following 
tentative program projected for the 
next meeting of the organization: 
“The Dairyman’s Stake in National 
Legislation,” “Improvement of 
Creamery Plants and Management 
Thereof,” “What Price Regula- 
tions?,” “Tracing Butterfat Losses 
in Buttermilk,” “Will Consumer 
Grade Labeling Work?,” “What 
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. . picked ‘em up ata 
convention .. .” 


About Our Manufacturing Costs,” 
“Cooperatives in the New World 
of Bigness,” “New USDA Dry Milk 
Standards,” “Farm or Factory Sepa- 
rated Cream.” 


These are just a few of the titles 
devised to pull in a large audience. 





Group 2: Associate Trade-Supply 
Members. 


Welcome at any dairy convention 
is the membership of the trade- 
supply group. Conventions could be 
financial and social failures if they 
lacked this friendly faction. 


As much as the associate group 
is desired, it must also be coopera- 
tive to insure convention success. 
Here are some ways by which asso- 
ciate trade-supply members can 
make it so: 


Encourage attendance at conven- 
tions by customers and friends who, 
in turn, are usually active members. 


Encourage attendance at individ- 
ual panel discussion, lecture and 
so forth by not scheduling personal 
activity during such program hours. 


Group 3: Banquet Participants. 


A mysterious phenomenon is the 
contrast between the anemic num- 
bers of members who register to 
participate in the activities of the 
convention and the large numbers 
who overflow the banquet and en- 
tertainment boards. Granted that 
guests accompany active and as- 
sociate members and thus swell the 
attendance, the banquet gathering 
exceeds registrations four or five to 
one. This raises some questions. 
Generally the disparity in numbers 
results because (a) far too few 
officially register at the convention 
although they are in full attend- 
ance; (b) many attend only the 
final day or hours of the convention 
and then take part in the banquet 
and entertainment afterwards; (c) 
not enough assistant management 
personnel, patrons and board mem- 
bers of manufacturing plants attend 
the convention business and lecture 
or panel activities but are present 
for the festivities of the banquet 
and after-dinner entertainment; and 
(d) many people attend the enter- 
tainment program even though they 
are not even remotely connected 
with the dairy industry, but attend 
simply for the enjoyment of an 
evening out. 


To sum up, the strength and 
success of any dairy convention can 
only be evaluated by the results it 
attains in advancing the well being 
of its members or the product or 
products it represents. 
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Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM—After following 
your answers to milk plant 
problems in the American Milk 
Review and Milk Plant Monthly, 
| am prompted to write on our 
Cheddar cheese waxing prob- 
lem. 

We wax our cheese when the 
crowns feel dry and before mold 
growth develops. This is usu- 
ally eight to ten days after man- 
facture. 


If the cheese is left for ten to 
12 cays, the crowns mold. 


Our cheese store rooms are 
not completely air conditioned 
but equipped with ultra violet 
lamps and direct ammonia ex- 
pansion through air circulating 
fans. Humidity readings are 
taken five times per day and 
once per week the rooms fumi- 
gated with condies crystals and 
formalin. 


We have noticed that after 
the first two to three days the 
crowns appear to dry out fair- 
ly rapidly and then slowly seem 
to reabsorb moisture, becoming 
damper. At about eight days 
the crowns are drier again. 
Would you recommend waxing 
after two to three days? 


We have also noticed a white 
mold developing sometimes be- 
fore eight days. How can this 
be overcome? 


The wax blend is 70 per cent 
paraffin wax, 20 per cent match 
wax, 10 per cent microcrystal- 
line. 


Dipping temperature, 280° to 
300° F. for three to four seconds. 


Finally we feel that if we had 
an instrument to insert into the 
crown of a cheese (one cheese 
from each vat) prior to waxing 
to determine the humidity or 
dampness of the crown, it would 
be a definite advantage. Al- 
though we know the humidities 
of the rooms, we do not know, 
apart from feel, if a vat of 
cheese is ready for waxing be- 
cause a vat of cheese can con- 
tain a different moisture content. 


No instrument of this nature 
is known to be available in 
South Australia. Have you heard 
of one used in this manner? 


R. G. T., South Australia 


ANSWER — In the aging of 
cheese, preparatory to paraffining, 
no longer period than three to five 
days should be allowed for drying 
the cheese surfaces. If the cheese 
is to be placed on wooden shelving 
or metal shelving, that side next to 
the wood will be prevented from 
drying. In the states, such as in 
Wisconsin, where cheese is sold in 
round boxes, it is customary to 
place two-by-fours about ten inches 

(Please Turn to Page 92) 
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Specialists 


W version ELAND Farm $0 


Dairy in Houston, Texas is a com- tr 
pletely retail operation in a pre- a 
dominantly wholesale market. From th 
39 quarts on the first day of busi- k 





ness in 1948, the daily volume has 
grown to a healthy 18,000 quarts 


n 

distributed on 30 routes. An addi- t 
tional 12 routes are expected to be ] 
developed this year. 
As a successful family business 
with all of the fine contributions | 


that such a type of venture can 
make to the community, Westmore- 
land is a singularly inspiring story. 


The Westmoreland story begins with good producers To milk distributors, however, the 
who supply a clean, low count milk. Here, F. A. Martin, success that the company enjoyed 
who started the business 11 years ago, checks over in bucking an intense local trend 


weights with bulk hauler Leslie Tesch. away from retail is most worthy of 
study. As a matter of fact, West- 
moreland bucked three trends. In 
the face of a heavy shift to whole- 
sale they went completely retail. 
In the face of mergers and con- 
solidations leading toward fewer 
but larger plants they started as 
small as it is possible to start. In 
the face of a supposedly _price- 
conscious market they started and 
have maintained a price schedule 
never below their competitors and 
usually a cent to a cent and a half 
higher. 


The answer to the apparent con- 
tradictions is this: Westmoreland 
Farm Dairy concentrated on one 
phase of milk distribution and made 
themselves expert in that field. 
They recognized that retail home 
delivery is fundamentally a serv- 
ice and, therefore, did everything 
they could to make their home 
delivery a superior service. They 
recognized that part of a superior 
service is its efficiency which shows 
up in cost of distribution. The 
company has, therefore, devoted 
much of its effort to developing 





Westmoreland has stayed with vat pasteurization for reasons 
of flavor. J. D. Martin, plant manager, contends that the prod- if 
uct differentiation he has been able to achieve is, to a sub- 
stantial degree, the result of the vat process. 


compact routes with a high volume 
profitable items. Finally, the | 
company recognized the important 

role of the routeman in a success- 
ful retail operation. Through care- 
ful selection, intelligent incentives, 
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sound supervision and continuing 
training, Westmoreland has created 
a corps Of retail salesmen who know 
their business and do what they 
know how to do. 


None of the things that West- 
moreland Farm Dairy has done in 
their ten successful years is new. 
Every device they have used, every 
step they have taken is standard 
industry practice. The difference is 
that Westmoreland has developed 
these methods to a high degree of 
perfection and has used them as 
parts of a single whole. Most im- 
portant of all has been the retail 
state of mind. They do not want 





in retail home delivery 


By NORMAN MYRICK 


wholesale business except on their 
own terms. Indeed, more than 
once they have turned down op- 
portunities for wholesale accounts 
because, even though the invitation 
to participate in the wholesale busi- 
ness came unsolicited, there was 
always a price tag attached to the 
invitation. Westmoreland simply 
did not want the business at that 
price. Retail, they felt, had more 
to offer. They are a retail company 
from top to bottom. 
Westmoreland Farm Dairy was 
opened for business by F. A. Mar- 
tin in February of 1948. Mr. 
Martin came to Houston in 1907. 


For nearly thirty-five years he was 
a milk producer. For a_ variety 
of reasons, none of which are 
important to this analysis, he de- 
termined to go into the milk proc- 
essing and distribution business. 
His two sons — Don Martin, now 
sales manager, and J. D. Martin, 
plant manager — joined him in the 
venture. Together they have built 


a_ business. 


In some respects Houston is an 
unusual market. The community 
has experienced an economic and 
population growth somewhat more 
intensive than many 


Most of the milk 


rapid and 


other cities. 


A major reason for Westmoreland’s success in the retail business has been the caliber of its peo- 
ple. Route salesman Clayton Maddux (left) is a pro. He would no more think of calling on his 
customers without a shine and a clean uniform than a top machinist would think of using his 
micrometer for a hammer. Veteran or novice, sales training and sales supervision are constants. 
At right, supervisor Bob Thomas, shown helping Gary Kingsbury with his solicitation, is one of 
five able men who look after the 30 Westmoreland routes. 
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Sales manager Don Martin would rather have his men get tired 
selling than get tired riding on an uncomfortable seat. A small 
point perhaps, but one that suggests the attention to detail 
that has produced a big time sales force. 


business is in the hands of large 
national dairy organizations and 
includes the unique and big Borden 
operation where all milk is sold 
at the platform. It can be argued 
that inasmuch as Westmoreland 
started in a boom town and in a 
market that was going wholesale 
it was bound to find a place for a 
retail business. There is some sub- 
stance to the argument. Undoubt- 
edly circumstances were favorable. 
Nevertheless, while Westmoreland 
has been growing, competitors, 
either through lack of skill or lack 
of interest, have been losing retail 
business. In other words, in a 
market where retail was definitely 
anemic, Westmoreland has made a 
robust success out of the weakling. 


Product Differentiation 

The first step in the Westmore- 
land program was to achieve what 
John Moore calls “product differ- 
entiation.” This is simply the old 
problem of “milk is milk.” Some 
firms attempt product differentia- 
tion through advertising or brand 


identification or premiums or price. 
All of these were unavailable to 
Westmoreland because they involve 
substantial expense. They took 
the hard way and tried to put 
out a product that was different 
than other products on the market. 
Houston is a 4 per cent market. 
Westmoreland standardized on 4.2 
per cent. Up to the present time 
they have stayed with vat pasteur- 
ization on the theory that a half 
hour at 143° F. gives a different 
flavor than 17 seconds at 163° F. 
The premise may be debatable but 
if proof is in customer reaction the 
proof is there. One Westmoreland 
customer said, “If I go to the store 
for milk the kids won’t drink it.” 
On another occasion a competitor 
said, “What are you putting in your 
milk, ice cream mix?” 


From the beginning Mr. Martin 
has stressed the necessity of having 
high quality raw milk if the finished 
product is to be top drawer. 
Producers are selected 
for low bacteria count and low sedi- 


carefully 
ment. As short an interval as pos- 


American 


sible between milking and delivery 
to the home is a constant goal. 
Milk is 40 to 42 hours old at the 
most when delivered, nearly a 
twenty-four hour advantage over a 
majority of the milk in the market. 
The emphasis on quality is carried 
to the customers. The firm has a 
program designed to teach con- 
sumers how to care for milk in the 
home. Routemen are trained to put 
the milk in the refrigerator them- 
selves wherever possible rather than 
leaving it on the door step. As a 
final precaution in the struggle for 
quality, no driver is permitted to 
leave the plant before 6 A.M. If 
he leaves at that hour he is pretty 
sure to find his customers up and 
about so that he can transfer the 
milk from his truck to the house- 
hold refrigerator. 


Selling Push 


Good or different as a product 
may be, it seldom sells itself. As 
everybody in the milk 
knows, there must be some selling 
push behind it. Westmoreland has 
simply made a studious, sustained 
effort to build a strong force of 
good, trained, interested salesmen. 
Like the product they sell, the 
Westmoreland sales force begins 
with good material. Men are care- 
fully selected through personal in- 
terviews which seek to establish 
aptitude, interest, and _ suitability. 
Most of the men have had previous 
experience. 


business 


As retail routes have 
dried up with other companies, 
many of their salesmen have come 
to Westmoreland for employment. 
To a substantial degree, the firm 
has been able to get the best route- 
men in the city. Present pay sched- 
ule is entirely commission and calls 
for 10 per cent on sales and 5 
per cent on collections. 


With a good man as a base, 
Westmoreland brings him along 
with a system of continuous sales 
training. Again, there is nothing 
particularly unusual in the training 
program. They stress appearance, 
the sales presentation, regular times 
of delivery, speaking to the cus- 
tomer, asking for special products 
business, etc. They just seem to 
do it better, possibly because it is 
their business to do it better. Two 
things that are a little out of the 
ordinary are the emphasis placed 
on having the route salesman use 
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A rack welded on to the back of the truck provides an effective method for handling empty 
cases. The rack, like the business, is a family creation. Brothers J. D. and Don Martin look over 
a new rack with their father, F. A. Martin. 


his carrier and on having him put 
the milk in the refrigerator. 


The route supervisor appears to 
be a route supervisor in the West- 
He is not 
a glorified swing man. He has a 
maximum of seven routes under his 
direction. At the present time there 
are 30 routes supervised by five 
men. The supervisor instructs new 
routemen, helps with sales, solicita- 


moreland organization. 


tions and collections. The company 
offers a cash bonus of five dollars 
each week to the man who shows 
the most increase in each route 
group. Each supervisor is respon- 
sible for administering this bonus 
program in his group. In his turn, 
the supervisor with the best group 
increase gets a five dollar bonus. 
This leads to healthy competition 
in which no one man has a mo- 
nopoly of the prize money. The 
result is usually an increase in the 
sales output of the group as a 
whole. 

One of the clearest indications of 
Westmoreland thinking on the sub- 
ject of routemen is the attention 
that is given to personal comfort, 
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personal appearance, and ease of 
physical work. For example, trucks 
are equipped with fairly expensive 
seats. There was a difference of 
about thirty dollars between the 
driver’s seat that is acceptable by 
much of the industry and the one 
used on Westmoreland trucks. The 
reason, is as Don Martin put it, “If 
his back hurts or he is tired, a sales- 
man isn’t going to sell as much of 
our product as he will if he is com- 
fortable and rested.” 


Rack for Empties 

On the back of the trucks a rack 
has been welded to carry empties. 
Instead of having to shift his load 
around as cases become empty, the 
driver simply puts the empties in 
the rack where they are out of the 
way and where they are convenient 
for placing empty bottles. It speeds 
up the delivery operation and 
makes it easier for the driver to 
service his route. 

Uniforms are another area in 
which the company operates with 
the ultimate goal of sales in mind. 
Uniforms are white because, as Mr. 
Martin says, “Whites seem to go 


with the milk business.” Drivers 
wear a clean uniform every day. 
The company splits the cost of the 
uniforms and the cost of laundry 
fifty-fifty with the route salesman. 
This method gives the company an 
obvious right to say how the route- 
man is to be dressed and, at the 
same time, puts the routeman in 
the position of having a financial 
investment in his job. 


The details of product and sales 
that have been described above are 
important in themselves just as any 
part of any whole is important. It 
is obvious, however, that at West- 
moreland each part is carefully 
considered and carefully developed 
so that it can make a maximum 
contribution to the whole. It is also 
readily apparent that Westmore- 
land’s success in developing a solid 
working organization is primarily a 
product of good management that 
has selected a course and, with 
energy and talent, has stayed with 
it. They are retail milk distributors 
and they intend to be the best that 


there is in the market. 
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Carol Ralphs of Utah, the fourth Ameri- 
can Dairy Princess, is completing her 
year’s tenure. She spent most of the year 
carrying the story of milk and milk prod- 
ucts to people all over America through 
personal appearances and newspaper, 
radio and television interviews. 








1960 ADA drive will highlight 
fluid milk, other products 





By HERBERT SAAL 





Food shots, such as this “Lazy Susan Cottage Cheese Salad,” 
will illustrate ads in full color in national magazines. The ADA 
program will support all products. 

I 
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HE American Dairy Associa- 
tion, composed exclusively of dairy 
farmers in practically every state 
of the union, has unveiled a pro- 
gram for 1960 that is wide, broad, 
deep and penetrating, using all 
media and methods to advertise 
and promote milk and milk prod- 
ucts. 


The over-all campaign calls for 
milk and milk products to be pro- 
moted around the calendar, with 
different product promotions sched- 
uled for the different seasons. To 
illustrate, in January and February, 
“Let’s Cook Up A Cook-In,” will 
be featured again, involving the 
use of all dairy products advertised 
in general interest magazines such 
as Look, Reader’s Digest, McCall's, 
Better Homes and Gardens, Seven- 
teen, Saturday Evening Post, and 
Coronet. Milk will be featured in 
sprightly ads as, “Nature’s Night- 
cap,” “Nature’s Snack” and “Na- 
ture’s Lift.” 

January will be the month in 
which the powerful, year-long ad- 
vertising campaign for real butter 
will get started. This will be a no- 
holds-barred drive to recapture a 
larger share of the market. 


In March, “Lenten Meals” will 
be featured in daily newspapers 
and women’s magazines with the 
emphasis on cheese and evaporated 
milk. “Lazy Susan Salads,” with 
cottage cheese as the mainstay will 
be highlighted in women’s maga- 
zines. 


April will see the promotional 
stress placed on “Butter Yellow 
Cakes,” as part of the national 
butter promotion advertised in 
women’s fashion and service maga- 
zines. 

Ice cream will be promoted in 
May under the theme, “I Scream, 
You Scream, We All 


Ice Cream.” 


Scream for 
Nationally, this will 


be advertised in women’s maga- 


zines. 
“June Is Dairy Month,” when 
all products will get the extra- 


special momentum of this national 
event backed up by ads in daily 


newspapers and women’s maga- 
zines. 
In July, “Summertime Pie,” a 


National Evaporated Milk promo- 
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One at noon, one at night, 


One along the way... 


You never outgrow your need for Milk, 
Drink three glasses every day! 





A large portion of the ADA program is directed toward pro- 
motion of fluid milk. These ads will appear in magazines and 
in newspapers. Mats of similar ads will be available for local 


use by dealers. 


tion, will be emphasized in the 
Sunday supplements. Also to be 
featured in July will be “Butter 
and Sweet Corn.” This will be 
advertised in daily newspapers and 
on network radio. 


Ice cream gets the treatment 
again in August when the theme, 
“Remember the A La Mode,” will 
be advertised in women’s maga- 
zines. 

“Get More Milk for the Week- 
end,” will be the motto for the 
promotion in September when fluid 
milk will be advertised in the Sun- 
day comic sections and on network 
radio. 

In October there will be a repeat 
of the “Cheese Festival,” a national 
cheese promotion featured in daily 
newspapers and national sunday 
supplements. Also to be featured 


in October will be “Sour Cream 
Ideas,” a national sour cream pro- 
motion to be featured in women’s 
magazines. 


November and December will be 
“Holiday Time,” a national pro- 
motion for all dairy products which 
will be 


advertised in women’s 


magazines. 

In November, “Holiday Dessert,” 
a National Evaporated Milk pro- 
motion in Sunday supplements will 
be featured. 

“Butter Cookies,” and “Holiday 
Ice Cream,” will be featured in 
December in women’s magazines. 

Vigorously backing up the news- 
paper, magazine and radio adver- 
tising of these special promotions 
will be the year-round advertising 


on the “Today” television program, 
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starring Dave Garroway and seen 
by an estimated 35,000,000 viewers 
daily. 

Tie-in advertising will play no 
small role in the year-round pro- 
motion of dairy products. Nation- 
ally known food advertisers will 
participate, especially during the 
Lenten promotion and June Dairy 
Month. 

One very important aspect in the 
success of the ADA promotion is 
the extent to which the processors 
and distributors of dairy products 
take part. The ADA makes avail- 


able newspaper advertising mats, 
radio and television commercials, 
point of sale materials for use in 
local media and stores. ADA also 
provides publicity materials. By 
using these materials on the local 
level, the processor and distributor 
takes advantage of the national 
advertising and promotion. 

The background of the develop- 
ment of the 1960 ADA program 
gives an indication of the highly- 
polished, professional approach that 
has become a hallmark of the an- 
nual ADA drive. First the ADA, 
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under General Manager Martin J. 
Framberger, decided that the ex- 
clusive object of ADA affections 
as expressed in the advertising and 
promotion campaign would be the 
American This deci- 
sion was made for a number of 


homemaker. 


reasons. Chief among them are: 
the homemaker spends 20 cents 
out of each food dollar for milk 
and milk products. This is no 
reason for the ADA to slump into 
competitive lethargy, for there are 
other food manufacturers and even 
the food faddists who cajole the 
public to buy their products, leav- 
ing less of the total to be spent on 
milk and milk products. 


On the contrary, the ADA has 
developed a vigorous program of 
advertising and promotion using 
four major ingredients: One is the 
50 million homemakers who pre- 
pare approximately 1,000 meals 
each year for 125 million husbands 
and children. Two is research and 
education designed to find the facts 
and put them to work. Three is 
a program of public relations de- 
signed to prepare a public more 
receptive to sales ideas. Four is a 
promotion program packed with 
effective advertising and merchan- 
dising ideas. 


Having the ingredients was one 
thing; mixing them properly was 
another. Before this could be done, 
a clearer and more precise under- 
standing of the ingredients had to 
be achieved. “Understanding the 
homemakers today,” according to 
the American Dairy Association, “is 
a_ scientific involving 
psychologists, psychiatrists, well- 
trained interviewers, and _ people 
who are adept at feeding informa- 
tion to electronic brains. The de- 
velopment of market research as a 
tool of business has been rapid as 
it has become apparent that no 
business can survive for long with- 


business 


out understanding consumer atti- 
tudes, desires and habits. 


“The American Dairy Association 
has, since 1953, been accumulating 
a mass of data on consumer atti- 
tudes toward and uses of all dairy 
foods. A profile of the consuming 
public, so far as dairy foods are 
concerned, has been drawn and put 
to work.” 


Studies of consumer attitudes 








A 


.UM 


Quality ...the- best economy of all 


What’s she buying? the milk, the carton, or the looks? 


Give her the chance and she’! buy all 
three. She wants the milk, she likes 
the carton, and she prefers to buy the 
good looks that come from the expert 
use of a wax designed for the job. 

Every day, dairymen and carton 
makers coat millions of cartons with 
patented Sunoco dairy waxes that 
assure brighter finishes, even over-all 
coatings .. . flake-resistance . . . leak- 
prevention . . . happier customers! 

Prove to yourself the quality of 


patented Sunoco dairy waxes. Try 
Dairyseal for regular coating opera- 
tions, or Polyseal for the extra 
strength and acid resistance of a 
plastic-blended wax. Available in 
60-pound cartons, 1000- and 2000- 
pound pallets, tank cars, and trucks. 
Call your Sun representative today, 
or write to SUN Om Company, Phila- 
delphia 3, Pa. Dept. AK-11. 

In Canada: Sun Oil Company 

Limited, Toronto and Montreal. 


MAKERS OF FAMOUS CUSTOM-BLENDED BLUE SUNOCO GASOLINES 
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A MILK CARTON design 
that does not display the 
name of the company that is 
using it has been adopted by 
Minnesota Milk Company of 
St. Paul, Minnesota. The un- 
usual merchandising step was 
taken when the company 
went into a 100 per cent 
Pure-Pak operation. 

Within the last year there 
have been an increasing num- 
ber of instances where the 
importance of the brand 
name in developing milk sales 
has been questioned. Francis 
Blod, writing in the October 
issue of the American Milk 
Review, pointed out that 
package design must not only 
help sell the product when 
it is in the dairy case, it 
must also sell it in the home. 
To accomplish the latter ob- 
jective, the package must be 
designed so that the home- 
maker will find it an attrac- 
tive addition to the table at 
meal times. The design used 
by Minnesota Milk Company 
seeks to answer both the sales 
problem in the dairy case and 
the sales problem in the 


home. 


By leaving the brand name 


off the carton, the designer 





New Design Leaves Brand Name 





has a greater freedom to 


create an attractive package 
that will present a pleasing 
appearance when placed on 
the table. The same freedom 
gives the designer an oppor- 
tunity to create a unique de- 
sign so that the package is 
able to establish its identity 
through the design itself. 


The Minnesota Milk Com- 
pany design, for example, 
consists of a big, smiling sun 
that wraps itself around the 
panels of the milk carton. 
The sun always appears in 
yellow on contrasting back- 
ground colors that vary with 
the product. The sun be- 
comes a brandmark which 
establishes, perhaps more ef- 


Off the 


fectively than a printed name, 
that this is a package of Min- 
nesota Milk Company milk. 
At the same time, the pack- 
age is so clean-looking and 
attractive that the customer 
finds it to be an addition to 
the table decoration. 


The cartons were designed 
by Dairypak Butler, Inc. Ac- 
cording to a spokesman for 
Minnesota Milk Company, 
over-all volume has increased 
since the new design was 
adopted. The smiling sun 
brandmark is being used to 
identify all Minnesota Milk 
Company products. The com- 
pany spokesman says, “It was 
a bold step, but it is catching 
on.” 








have confirmed widely-held beliefs 
that a product will continue to be 
purchased only so long as the prod- 
uct is a good one and satisfies the 
customer. 

Nutrition education, carried on 
in schools, by doctors, dentists and 
dieticians provides a sound frame- 
work into which the American 
homemaker, it is hoped, fits her 
planning of meals. Dairy farmers, 
through the American Dairy Asso- 
ciation, provide some financial sup- 
port for those organizations that 
carry on nutrition education efforts. 

The public relations program in- 
cludes an expanded food publicity 
service providing outstanding dairy 


food recipe ideas for use in news- 


papers, magazines, radio and tele- 
vision. 

In addition, the ADA public 
relations plan includes other activi- 
ties. For example, a cooperative 
program with the United States 
Olympic Committee makes it pos- 
sible to remind people frequently 
that the nation’s best athletes in- 
clude dairy foods in the diets that 
give them the stamina and energy 
to accomplish their goals in 
athletics and in their scholastic 
achievements. 

Dairy Princess 

The American Dairy Princess 
wends her magic way through the 
land to bring the message of good 


will and good health from the dairy 
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industry to the consuming public 
as part of the public relations pro- 
gram of the ADA. In another phase 
of the program the ADA will con- 
tinue to carry out its long range 
plan to encourage greater respon- 
sibility in the reporting of research 
and health news — by scientists as 
well as by the press, radio and 
television. 


A relatively recent addition to 
the ADA program is promotion ex- 
tension. Through personal contacts 
with dairy food distributors and 
retail food store operators the pro- 
motional extension staff of the 
association will carry the story of 
each promotion to the people who 
can put the promotions to work 
where the sales are made. 
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A 30-day test will prove it! 





You get the best HTST cleaning job possible 
with the Diversey Dilac-Tembrite Method 


Diversey DiLac and TEMBRITE are the most efficient 
one-two punch for HTST cleaning. Specially com- 
pounded to end milkstone problems, the DrLac- 
TEMBRITE Method allows fast, thorough in-place 
cleaning. 

Dixac is a fully inhibited acid with a balanced 
combination of wetting agents that delivers pene- 
trating cleaning power. TEMBRITE, a highly alka- 
line compound which contains no free caustic, is 
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completely safe for your equipment. It completes the 
job of penetrating, softening and removing even the 
toughest burned-on deposits. 

Your Diversey D-Man is trained to help you find 
cleaning short cuts and new money-saving tech- 
niques. A 30-day test will prove that you get the best 
HTST cleaning job possible. Write Dairy Depart- 
ment, The Diversey Corporation, 1820 West Roscoe 
Street, Chicago 13, Illinois. 


DILAC ,, f Dp ’ 
TEMBRITE ,, La f 
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Changes Urged in Federal 


Order in Southern Wisconsin 


HANGES are needed in the 
Federal milk market order 
system in the Southern Wis- 
dairy area, according to 
three University of Wisconsin agri- 


consin 


cultural economists. 


“The variety of Federal 
milk orders affecting the common 
supply area of Southern Wisconsin 
has, to some extent, promoted un- 
stable prices and disorderly mar- 
keting conditions,” say Truman 
Graf, Harlow Halvorson and Robert 
Miller. 


very 


In a publication, “The Use of 
Federal Milk Orders in Southern 
Wisconsin,” they report that a 
single uniform order may be neces- 
sary if effective Federal price regu- 
lation is to continue. This may 
require consolidation of existing 
Federal orders as well as bringing 
presently unregulated markets un- 
der a consolidated order. 


area, milk is 
now directly regulated under sev- 
eral different Federal milk  or- 
Major ones. are Chicago, 
Milwaukee, Rockford-Freeport, 
Quad Cities. In 
addition, there are several medium- 
sized unregulated markets in the 
area which influence the Federal 
markets. 


In this southern 


ders. 


Dubuque, and 


The orders are, of course, not 
identical. Price, market surpluses, 
ease of producer entry, and defini- 
tions differ within the common pro- 
duction area, depending on the 
market to which the producer or 
plant is certified. 


Changes in Marketing 


The economists point out that 
many changes have occurred in 
milk marketing in recent years. 
Efficient transportation, hard-sur- 
faced roads, mechanical refrigera- 
tion, paper packaging, bulk tanks, 


uniform health regulations, and 
others are all broadening the di- 
mensions of our so-called milk 
markets. 


Markets are no longer confined to 
narrow geographical areas in the 
immediate vicinity of particular 
cities. In geographical terms it is 
now difficult to describe a market, 
because both milk procurement and 
distribution cover such a_ broad 
area. These are more and more in- 
termingled. Because of this, pro- 
ducers can no longer maintain 
possession or control of a particular 
market in the manner to which they 
are accustomed, the economists say. 


Chicago Absorbs Surplus 


Chicago now has a larger than 
proportional share of the surplus for 
the whole area. This has occurred 
because it has not been as success- 
ful as other Southern Wisconsin 
markets in keeping surpluses off its 
markets. If Chicago had 
equally successful, the area as a 
whole would not have had any less 
surplus, but instead fewer farmers 
would have had a Grade A outlet. 
Grade A producers not able to 


been 
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EXTRA STURDY LEGS 


FEATURE PACKED... PERFORMANCE 
PROVED MECHANICAL AGITATORS 


®@ New revolutionary adjustable paddles 


NEW REDESI¢ 
ADJUSTABLE 
CHEESE PADDLES 


BOTTOM SUPPORT 


SPRAY 
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® Heavy duty construction —easy to 
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® Plastic shoes to prevent scratching of clean 
vat. ® Ideal for creaming in vat 

®@ Can be used during whole cooking ® Ideal for flake or fine curd cheese 
period ® Write for our catalog 
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100% OF OUR PRODUCERS’ FARMS 


-- - ASSURE US FINER-FLAVORED MILK 
FOR OUR CUSTOMERS:" 











— SAYS 


R. on™ JONES 


HARTFORD cir DAIRY 
Hartford City, Indiana 


R. Paul Jones and his two sons, Bob and Merlin, shown 
in photo at right, operate the HARTFORD CITY DAIRY 
—a leading dairy in Hartford City, Indiana for 48 years. 
Bob and Merlin —who are the third generation of the 
family in the dairy — grew up in the business. 









MILK REFRIGERATED IN PY 4,0 2 TANK ON 
THE FARM IS VACUUM-SEALED AGAINST DIRT, 
DUST, AIRBORNE BACTERIA AND ODORS! 


Dairies that supply housewives with finer-flavored milk are sure 
toenjoy increased business as well as capture the more particular 
trade. One dairy that has increased profits by supplying finer- 
favored milk is Hartford City Dairy. R. Paul Jones, president, tells 
how his dairy accomplished this. He writes: 

“Our producers’ farms are 100% equipped with ZERO T-20 
Vacuum Bulk Tanks, and we also have one in our plant which we 
use as an auxiliary holding tank. Our reason for selecting and 
suggesting the ZERO T-20 Vacuum Bulk Tank for our producers 
was that we wanted to supply our customers with a superior 
product. We knew this was possible if we could keep the milk 
sealed at all times from dirt, dust, airborne bacteria and con- 
taminating odors while stored on the farms. The ZERO Tank 
accomplished this. 





SPATTER-SPRAY 
WASHES COOLER 
> AUTOMATICALLY, 


WASHES, RINSES 
AND SANITIZES ITSELF 


~...at the Turn of a Knob! 
“Our producers also report that they are very satisfied with the 


ZERO Super-Strainer and Spatter-Spray Washer as they save 
considerable time and labor. 

“We have been a 100% ZERO T-20 bulk operation for over a 
year, and we are more than pleased with the results. ZERO 
Vacuum Bulk Tanks on 100% of our producers’ farms assure us 
finer-flavored milk for our customers.” 


let ZERO Help YOU Switch to Bulk! As pioneer and leader 
in the vacuum-type bulk cooler field— ZERO has more experience 
than any other manufacturer in 100% conversion programs to 
farm bulk milk tanks. This experience, along with trained per- 
sonnel, is available to you, your haulers and producers. Mail 


Photo above shows how the ZERO can help keep 
down the bacteria count on the farm. It illustrates 
the ZERO’S revolutionary, new, built-in SPATTER- 
SPRAY AUTOMATIC WASHER in action. This im- 
portant part of ZERO automation enables the ZERO 
to wash, rinse and sanitize itself —with the simple 
turning of a knob. The SPATTER-SPRAY hurls a 
“tornado” of water against the tank’s round, stainless 
steel sides. Round-shaped — the ZERO has no hard- 
to-clean, out-of-reach crevices or corners. Which 
makes the ZERO particularly suitable for automatic 
self-cleansing and sanitizing. 


coupon for full information! 
ZERO CORPORATION; 684-X Duncan Ave.; 


MAIL COUPON FOR DETAILS ABOUT 
Washington, Mo. 


Veith 44 ieee), id tiie), Bi ielc) 7.0 b 








| ZERO CORPORATION } 

a 684-X Duncan Ave.; Washington, Mo. ' 

A U T oO Mi A T I Cc : Please send me full information about the ZERO T-20 : 

4 VACUUM AUTOMATIC BULK MILK COOLER— 4 

g and how you will help us effect a 100% conversion § 

+ 7. 20 a to ZERO VACUUM BULK MILK COOLERS. I under- 18 

> aha es g stand there is no obligation on our part. . 
\y iy VACUUM —with SPAT TER: “SPRAY | DAIRY H 
~ Nature's n "Oly . ' 

I, oun Way AUTOMATIC WASHER ; YOUR NAME TITLE 
: tal IR in gcd icin rntesrcedensobaenn : 

THE COOLER THAT REVOLUTIONIZED THE DAIRY INDUSTRY! [iimauas ZONE... STATE F 
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markets elsewhere find a 
home on the Chicago market. 


secure 


Chicago did not create the sur- 
plus, the economists maintain, but 
merely absorbed it to a 
extent than other 
consin markets. 


greater 
Southern Wis- 


Blend Prices Lower 

The blend prices to farmers in 
the Chicago market are 
lower. 


therefore 
If markets shared equally 
in carrying the surplus of the area 
as a whole, the 


difference in pro- 


duced blend prices between mar- 


kets would not be as great as at 
present, the economists figure. 


The developing situation indi- 
cates that fair treatment of pro- 
ducers requires some modification 
of the present order to share the 
burden of the surplus. 
include 


This may 
area-wide 
pooling in which existing orders 
are consolidated. An alternative 
might be that of inter-market pool- 
ing to distribute the burden of sur- 
plus but retain a large degree of 
autonomy 


some form of 


in deciding on specific 
terms of local orders. 








Reap both advantages with this 


ALL-NEW 
MID-WEST 


38” 


Now you can have the 
economy of 38 mm. capping 
. . lower cap costs, less 
bottle breakage, faster, more 
efficient capping operation in 


less floor space... 


“snap on.. 


everywhere. Equipment is easily interchanged with paper-cap gallon 
cappers. Filler speed determines capping speed . . 
is too large or too small to economize with the ALL-NEW Mid-West 


7 
“38”. Get the full story. Call your jobber, or write us today. 





PLUS Mid-West-Pak service . . 
£ 
to coast for prompt, dependable delivery schedules. Swing to the 


. snap off” sanitary closure that’s winning customer favor 


\ 











. known from coast 


. that’s why no dairy 





MID-WEST-PAK CORPORATION 
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Neither of these alternatives im- 
plies any substantial change in the 
flow of milk or the location of its 
processing. But some change in 
producer returns is implied. Pro- 
ducers supplying smaller markets 
should expect some drop in returns, 
but this would be an amount con- 
sistent with their share of the area’s 
surplus burden. 


Producers supplying the domin- 
ant market of 
become 


Chicago 
concerned 


naturally 
when _ their 
neighbors who supply a local mar- 


ket receive substantial premiums. 


Such conditions are themselves the 


seeds of disorderly marketing. 


STUDY ACCURACY OF 

FARM TANK CALIBRATION 

A study of the accuracy of farm 
tank calibrations is being made by 
the laboratory staff of the Boston 
Milk Market Administrator. Results 
of the study will help provide a 
basis for deciding how frequently 
it will be re-check 
farm tank calibrations. The 
is being made with the cooperation 
of the Massachusetts 
Standards. 


necessary to 


study 


Division of 


It has been found that a slight 
amount of settling or shifting of a 
farm tank may 
large 


cause relatively 
errors in the weight deter- 
minations. Furthermore, warping 
or bulging of a tank or damage to 
a measuring stick may result in a 
tank “going out of calibration.” 
Because it is an expensive and time- 
consuming operation to recalibrate 
a farm tank, the limited study is 
being made to obtain a picture of 
the tank calibra- 
tions at present and to see if more 
extensive recalibration work will be 
necessary. 


the accuracy of 


One hundred tanks were selected 
at random for the study from 
among the tanks that have been 
in use two years or more on Massa- 
chusetts farms. The of the 
tanks in the study range from 80 
gallons to 640 gallons. The re- 
sults will be reported so that han- 
dlers, producer associations, and 
interested in 


sizes 


others the accuracy 
of the measurement of producer 
milk will be able to consider the 
need for checking farm tank cali- 
brations. 
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minimize flaking, leaking or bulging 


of paper milk cartons...with A-C* Polyethylene 


Rough handling in school cafeterias can cause 
troublesome flaking—make cartons leak or bulge. 
Now you can build maximum strength and protec- 
tion into your cartons—by using a dairy wax con- 
taining A-C Polyethylene. 

Cartons coated with A-C Polyethylene-wax 
blends mean premium quality at minimum cost. 
You save on “returns” of faulty cartons . . . elimi- 


llied 


hemical 


nate downtime for cleanups . . . get greater cover- 
age per pound of wax with no bare spots. Printing 
looks sharper and brighter, too. And A-C Poly- 
ethylene, the original improver of dairy waxes, is 
stable in liquid storage systems. 

Your supplier is familiar with A-C Polyethylene- 
wax blends. Ask him for them . . . or if you want 
more information, write us today. 


SEMET-SOLVAY PETROCHEMICAL DIVISION 
Dept. 558-D, 40 Rector Street, New York 6, N. Y 


National Distribution « Warehousing in Principal Cities 





Butter nlistory 
..inthemaking | 


TIME-WORN IDEAS ABOUT BUTTER ARE BEING SET ASIDE! 


For years the dairy industry has been saying, ‘We only sell butter as a 
convenience to our customers”, “All good butters are pretty much the same’’, 
“Butter only makes our customers’ bills higher without making our 

profit higher’’. Because of these general feelings, butter, a product near and 
dear to the hearts of dairymen, has been allowed to become almost an orphan. 
Most dairies feel they should carry butter, but no one seems to know just 





what to do about it. The industry has floundered around trying to sell butter 

with such empty phrases as “ABC Butter is better butter’’ or “Mmm, 

ABC Butter is so good". Probably the main reason for this is that there is very 

little competitive difference or advantages between today's brands of fine butter. 

In fact they have become so bland, so refined, so delicate that butter today has 
lost most of its flavor excitement. And the industry has seen per capita 

consumption of butter plummet from 17.0 lbs. in 1940 to 8.4 lbs. in 1958. 


IN THE 
YEAR 1959 | 
BUTTER HISTORY 
IS BEING MADE 


ee 


In the year 1959 Trend Associates, a division of H. C. Christians Co. 
proudly introduces 


eee 


O 


A new dramatic butter, about which so many sales stories can be built, 


that it promises to revolutionize the entire industry's concepts on how butter 
e | 
should be made and how it should be sold. 


Write Nos. 52-53-54-55 on Reader Service Card 


52 





HISTORY MAKING NEW PROCESS RESULTS IN REMARKABLE NEW SPREADABILITY— 
BUTTER MA A DRAMATIC REBIRTH OF NATURAL FLAVOR 
KING Pride is so history making, in fact, that the process by which it is made, the 
system of machinery, even the product itself, have had patent applications filed 
on them. 
Other than Pride's over-all superiority as a butter, this new way of making 
butter results in two major product exclusives. 
One, an amazing degree of spreadability, even when cold. It will spread like 
no butter before Pride. In carefully controlled consumer tests, 8 out of 10 house- 
wives volunteered that Pride was more spreadable. 





i Two, a rebirth of the deep natural butter flavor that in generations gone by 
stood as a tradition in American dairy families. Pride takes you back before the 
é days of price supports and frenzied living to the days when a man had the time 
b 


to take pride in the product of his craft. In a flavor sense, Pride is making history 
by reliving history. 


HISTORY MAKING DOUBLE FLAVOR PROTECTION 

PACKAGING Pride Butter is the first butter in history to be marketed in an ALL FOIL BUTTER 
PACKAGE. Each quarter is wrapped in foil and packaged in the first foil butter 
carton in the history of the industry. Realizing the extreme perishability of butter 


flavor and the ease with which it absorbs outside flavors, it is a wonder that the 
industry has not, before this time, made use of this most positive packaging 
material. 


History making Pride—Priceless flavor, double protected in foil! 
Of course, the other important aspect of Pride’s history making package is 
the design. Here truly is a dramatic exciting departure from the drab sameness 
; of most butter packages today. We felt that you must see it to really experience 
the drama that exists here. We have therefore included here, a miniature replica 
of the carton. Tear it out and we think you too will agree that you are holding 
butter package history in your hand. 


HISTORY MAKING PRIDE CREATES COMPETITIVE ADVANTAGE FOR YOU 
i Pride Butter is the first butter of national stature, the first nationally promoted 
DISTRIBUTION and distributed brand of butter to be sold exclusively through HOME DE- 
LIVERY DAIRIES. This is a competitive advantage never before available to 
dairy operators. Pride Butter never will be found in the chain stores. 
A history of competitive advantage, of increased butter sales starts now for the 
| dairy that elects to distribute Pride Butter. 


HISTORY MAKING PRIDE BUTTER—PROFITABLE BUTTER 

» Pride Butter makes a complete departure from traditional pricing practices. It 
; PROFIT is sold under a new structure that once again allows a dairy to make a satisfactory 
profit on butter. 


HISTORY MAKING A PLAN FOR QUICK INTRODUCTION AND SUSTAINED SALES 

PROMOTION Pride Butter’s product superiority, package superiority, distribution superiority, 
profit superiority are all wrapped up and presented to your customers in what we 
believe to be the most powerful impelling promotion ever put behind a brand 

of butter. Here, at last is a butter with compelling consumer benefits that can 

be demonstrated, seen and understood by your customers. 


TIBOS US TOE PIRUDIE JPILAN 


THIS IS THE PLAN FOR BUTTER MERCHANDISING THAT IS MAKING BUTTER 

HISTORY IN THE YEAR 1959. 

If your dairy operates home delivery routes, you can share in this history 

making event. A note on your letterhead or a collect call will bring the full story 
right to your office. Pride Butter is on the market right now, so do not delay. 

The day Pride Butter comes to your dairy most certainly will be the day that it 
becomes the "Pride of your Dairy.” 








A DIVISION OF H. C. CHRISTIANS CO. 


| CRENDYD ASSOCIATES 


1337 WEST 15th STREET + CHICAGO 8, ILLINOIS + CANAL 86-7500 

















e A round-up of day-to-day in-plant problems and | 
Rig ht how they were handled by management men. 
Each incident is taken from a true-life grievance 

which went to arbitration. Names of some prin- 

or cipals involved have been changed for obvious 


reasons. Readers who want the source or citation 
of any case may write to “American Milk Review 


Wrong and Milk Plant Monthly,” 92 Warren St., New 


York, N. Y. 
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LABOR RELATIONS 


By LAWRENCE STESSIN 











If an Employee Doesn’t Show Up for 5 Days, 3. 


Family trouble was not an acceptable excuse 
Can He Be Fired? 


for a 5-day absence. 


What Happened: 4. John’s absentee record was “bad.” 


John Gregg phoned his foreman and said he 
would be absent. When the foreman asked him Was the Company: RIGHT | | WRONG [| 


“why,” John answered, “Oh, some family problems.” 


———— 


What Arbitrator Paul H. Sanders ruled: 
“When are you coming in?” the foremz r a ‘ . 
k ich dain the foreman wanted Management is entitled to make reasonable rules 
to know. 


regarding absenteeism and has a right to require 
that employees give notice of absence. John Gregg 
had an obligation to call the company after the 
first day’s absence and get approval for additional 
days off. His failure to let the company know of 
his return, plus his previous record of excessive 
absenteeism do not entitle him to reinstatement. The 





company’s action was justified.” 


of Poor Business, Can You Pay Him a Lower 
Wage Rate? 





~ere~erecwee | ec @o ewe ~*~ * 





| 
If an Employee Is Temporarily Demoted Because | 


John replied that he would return to work “just 
as soon as possible.” He didn’t show up for 5 days 
in all, and when he came to work he was told that 
he was discharged for excessive absenteeism. 


“You can’t do this. The company rule says 
that a worker must notify the company when he 
expects to be absent. This I did. I’m covered,” 
John argued. 





The management didn’t budge from its position. 
It held that: 


1. John was out for 5 days. The company rule What Happened: 
was that an employee loses his seniority if 
he is absent for 5 days without notifying The company had a policy which provided 
the company. that an employee who was temporarily promoted 
j ‘Ee . € i V¢ ¢ > J 
2. A telephone call saying that he would be or demoted receive no change in wage rate. W hen 
oh man és = business took a nose-dive there was a cutback in 
back as soon as possible was not proper 
notification. (Please Turn to Page 105) 
Wr 
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Aw Announcement off Special, Importance 
to the Daity Industyy thom 


MOORE & MUNGER 





OT 


DAIRYPAK WAX 


WILL BE KNOWN AS 


CARTON COAT 71055 


ALL SALES AND SALES ENGINEERING 
ACTIVITIES WILL BE SERVICED BY 
THE MOORE & MUNGER ORGANIZATION. 


THE PROPERTIES AND SPECIFICATIONS 
REMAIN UNCHANGED. 





Your inquiries about this outstanding 
product are invited. 


MOORE & MUNGER -(- 


The World's Largest Marketers of Waxes 
33 Rector Street, New York 6, N. Y. 
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By HENRY JENNINGS 


Perpetual Inventory Helps 
Reduce Truck Down Time 


VERYONE hates to think 

about a physical inventory 

because it means a lot of 
slavish work for someone. Still an 
inventory is about the only known 
way of controlling expenditures 
when they are made for so many 
and varying needs as that of a 
fleet. An occasional physical in- 
ventory is a good thing but a per- 
petual inventory is so much better 


because it represents not only an 


occasional halt in uncontrolled pur- 
chasing, it 
control. 


represents continuous 


It recently fell the lot of this 
department to make recommenda- 
tions concerning three branches of 
a large fleet. Changes of personnel 
had disclosed to management some 
disturbing conditions which needed 
clearing up. 


Not within the memory of man 
had an inventory been taken and 
the stockrooms were in such con- 
dition that estimates were value- 
less. So we took the bull by the 
horns and recommended a physical 
inventory to be followed by a per- 
petual inventory on cards—strictly 
kept. 


Before proceeding with the ac- 
tual counting, we gathered together 
the shop foreman of each shop, a 
member of management, and the 
branch accountant. Each one of us 
made a guess of the dollar value 
of the parts and supplies present 
in such disarray. While the job is 
a long way from being done, it 
is already apparent that not one 


of us is going to be right within 
twenty-five per cent. 


Thus it seems that any time you 
do not know within twenty-five 
per cent of what you have got, it is 


worth while counting it. 


Of course, the shortages are dis- 
turbing but the overages are ex- 
tremely interesting. It may turn 
out that losses may be considerably 
offset by some salvage in parts 
already obsolete in this fleet and 
fast becoming obsolete as market- 





Henry Jennings, author of 
our Truck Talk feature, is a 
transportation engineer with 
broad practical experience in 
the automotive industry. He 
will answer inquiries ad- 
dressed to him, c/o Ameri- 
can Milk Review and Milk 
Plant Monthly, 92 Warren 
Street, New York 7, N. Y. 











able merchandise. Further salvage 
may be possible, in the disposition 
of items which never should have 
been purchased. Other savings will 
come from price control which is 
an integral part of the perpetual 
inventory. 

Within the first 
counting in one 


few days of 
branch, several 
hundred dollars worth of obsolete 
parts were isolated and identified 
which suppliers immediately of- 
fered full credit for because they 
were having trouble obtaining these 


customers. This 
count had not proceeded as far as 


parts for other 
the anti-friction bearings which are 
almost dateless so far as the in- 
dustry is concerned and almost as 
precious as jewelry. This is where 
the greatest salvage will be made 
or I miss my guess. 


One rich vield in this physical 
counting is a stock of new wheels 
that were delivered to this fleet 
as spares on new vehicles. Since 
this fleet does not carry spares, 
about three-quarters of the wheels 
can go back for credit and at the 
moment, with a steel strike on, 
there is no trouble disposing of the 
wheels. 

One of the results of this physi- 
cal inventory is a complete revision 
in the set-up of the stock room in 
each have 
been found in as many as four 
locations. Simply by identifying 
these parts, the stock can be cut 
an average of three-quarters. 


case. Identical parts 


In setting up the perpetual in- 
ventory, the location of each part 
is recorded on the inventory card. 
This will eliminate the stocking of 
parts in different 
the consequent unnecessary re- 
ordering. Each location will be 
identified by parts number and 
description. All parts that will not 
fit conveniently on shelves or in 


locations with 


bins will be individually tagged. 


The big objection to perpetual 
inventory is the amount of time 
required to keep it up to date. 
This objection is in no sense valid. 
Using one branch as an example, 
it has been estimated that it will 
take a clerk or a shop man doing 
clerical work about one and one- 


(Please Turn to Page 98) 
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Thatcher Glass 


delivers milk’s freshness 
and flavor 
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In the store, or delivered to the door, there’s no better way to show off 


the rich goodness of your milk than in clean, gleaming glass bottles. 


Glass protects the flavor, too . . . adds no taste of its own, and takes none away 
At Thatcher, where more than 75 years of experience goes into the manufacture of milk bottles, a rigid quality 
control system assures you rugged, accurate-capacity containers, and the economy of high trippage. 
Thatcher development of larger capacity containers to meet market demands is part of a continuing service to the dairy 

industry. Your Thatcher representative can show you many more reasons why it will pay you to specify Thatcher milk bottles. 


THATCHER GLASS MANUFACTURING COMPANY, INC., NEW YORK, N. Y 
FACTORIES: Elmira, N. Y., Jeannette, Pa., Streator, | swrencebura { Ug Calif.. Nashua, N. H., V 
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COMING EVENTS 





Western States Dairy Convention—Annual conven- 
tion will be held November 15-17 at Broadmoor 
Hotel, Colorado Springs, Colorado. For informa- 
tion: C. E. Dunlap, 955 11th St., Denver 4, Colo. 


Kentucky Dairy Manufacturing Conference—Will be 
held on University of Kentucky campus Nov. 
17-19. For information: A. W. Rudnick, Jr., Uni- 
versity of Kentucky, Lexington, Ky. 


Purdue University Dairy Fieldmen’s and Dairy Plant 
Operator’s Conferences—Will be held at Purdue 
University Nov. 17 and 18, respectively. Field- 
men’s programs include discussions on cow pools, 
mastitis and development of efficient medium 
and small dairy farms. Operator's conference will 
consider investment in plant equipment, auto- 


mation and panel discussion of the antibiotic 
adulteration problem. For information: H. F. 
Ford, Dairy Department, Purdue University, 


Lafayette, Indiana. 


California Dairy Council; Dairy Institute of California 
and California Dairy Industry Board—Will meet 
Nov. 18-20 at Mission Inn, Riverside, California 
For information: John M. Shea, California Dairy 
Council, 593 Market St., San Francisco, Calif. 


Washington State Dairy Foundation— Will meet 
November 18-20 at Chincook Hotel, Yakima. For 
information: A. F. Bird, 470 Skinner Building, 
Seattle 1, Wash. 


North Carolina Dairy Fieldmen and Sanitarians Con- 
ference—Will meet at North Carolina State Col- 
lege November 23-24. Trends affecting the dairy 
industry in the Southeast will be discussed. The 
group will tour the College Dairy Farm for a 
first-hand view of research facilities on sterile 
milk. For details, write: Division of College Ex- 
tension, Box 5125, State College Station, Raleigh. 


Wisconsin Milk and Ice Cream Products Association, 
Inc.—Will meet December 8-10 at Schroeder 
Hotel, Milwaukee, Wisconsin. For information: 
Burdette L. Fisher, 119 Monona Ave., Madison. 


Illinois Dairy Products Association—W ill meet Dec. 
14-16, Conrad Hilton Hotel, Chicago. For infor- 
mation: M. G. Van Buskirk, 309 W. Jackson 
Blvd., Chicago, II. 


National Dairy Council—Will hold annual meeting 
Jan. 25-27 at LaSalle Hotel, Chicago. For infor- 
mation: Milton Hult, 111 North Canal St., Chi- 
cago, Iil. 


Missouri Ice Cream and Milk Institute, Kansas Dairy 
Institute and Arkansas Dairy Products Associ- 
ation—Joint convention will be held February 
24-25, 1960 at Hotel Muehlebach, Kansas City, 
Mo. For information: W. H. E. Reid, Eckles Hall, 
Columbia, Mo. 


Minnesota Dairy Products Association—Will meet 
March 3-4, 1960, at Radisson Hotel, Minneapolis, 
Minn. For information: Floyd Thompson, 416 
N. Y. Building, St. Paul, Minn. 





SHORT COURSES 





Texas Technological College: 


Dairy Industry Short Course—November 16-17. 
Latest developments in ice cream, milk and cot- 
tage cheese will be covered. Dr. V. H. Nielsen 
of Iowa State, Dr. \W. M. Roberts of the Univer- 
sity of North Carolina and Rex Paxton of Suther- 
land Paper Co. will be among the featured speak- 
ers. For information, write: J. J. Willingham, 
Department of Dairy Industry, Texas Techno- 
logical College, Lubbock, Texas. 
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Buffalo Co-op Creamery specified: 


‘TAYLOR EQUIPPED AS 
for their Blaw-Knox Equipment 


USUAL” 





Taylor Evaporator Control System (panel at left) and Taylor Spray Dryer System (at right) maintain 
uniformity at Buffalo Co-op Creamery, Buffalo, Minn. 


More and more profit-making dairies are rely- 
ing on Taylor to maintain quality while raising 
production. At the Buffalo Co-op Creamery, 
Buffalo, Minnesota, where powdered milk 
production was recently increased by 65%, a 
coordinated system of Taylor Instruments reg- 
ulates liquid level and pressure in the Blaw- 
Knox Double Effect Evaporator while another 
Taylor system records the temperature of the 
steam-heated air in the Blaw-Knox Spray Dryer, 


to help maintain moisture content of the dried 
product. 

Such leaders in the industry depend on Taylor 
instruments for the best of reasons—they help 
boost profits by maintaining a uniformly high 
quality product. If you’re considering installa- 
tion of new equipment, or modernizing your 
present equipment, be sure to specify “Taylor 
equipped as usual”. Taylor Instrument Com- 
panies, Rochester, N. Y., and Toronto, Ont. 


Taylor Instruments MEAN ACCURACY FIRST 
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ON THE LEGAL SIDE 


By ALBERT W. GRAY 


Transporting Products to Market 


PPLICATION was made 
by Smithco Transport Co. to the 
Missouri Public Service Com- 
mission for authority to operate 
intrastate as a freight carrier, 
common carrier of milk and 
other products over irregular 
routes in that state. Primarily 
this permit was sought for the 
transportation from Lebanon to 
St. Louis, in that state, of the 
milk of a farmers’ cooperative, 
the Sanitary Milk Producers. 

Membership in this organiza- 
tion is made up of 5,000 farmers 
of Missouri and Illinois, a major- 
ity of whom are dairy farmers in 
Southwest Missouri. About 75 
per cent of the milk in the St. 
Louis market and all of the milk 
used in Jefferson City is supplied 
by this cooperative, which has an 
annual business of $20,000,000 
in handling approximately 500 
million pounds of milk. 

This application was denied 
by the Public Service Commis- 
sion and that decision appealed 
by the cooperative association to 
the Supreme Court of that state 
for review. Exempted from the 
control of the Public Service 
Commission of that state by 
statute are “motor vehicles while 
being used exclusively to trans- 


9 


port farm or dairy prod- 
ucts, including livestock, from 
and to the farm, or dairy prod- 
ucts to a creamery, warehouse 
or other original storage or 
market.” 

It is also provided by such 


statutes in relation to coopera- 


tive associations that, “No ex- 
emptions whatsoever under any 
and all existing laws applying to 
agricultural products in the pos- 
session or under the control of 
the individual producer, shall 
apply similarly to such products 
delivered by its farmer mem- 
bers in the possession or under 
the control of the association.” 

In its decision reversing the 
order of the Public Service 
Commission on the ground that 
this cooperative was not within 
its control, the Missouri Supreme 
Court said, “These statutes do 
nothing more than preserve the 
right of the farmer to transport 
his product to market. 


The Old Days 


“It is within the memory of 
the older generation and the 
courts may take judicial notice 
thereof, that before the construc- 
tion of the high-type roads and 
before the advent of cars and 
transport trucks the farmer 
would haul his product to mar- 
ket by horse drawn wagons, or 
often on foot. The dairy farmer 
of those days would generally 
deliver milk to his customers 
in towns and cities before day- 
break. 

“These too were the days 
when many city folks harbored a 
cow or milk goat to provide the 
family need. Then too it was 
not infrequent that dairies would 
be found within cities of consid- 
erable size, so as to be near the 
market. 


“Conditions have changed,” 


the court continued. “Today we 
have mass production and mass 
transportation. The cows and 
goats have disappeared from the 
towns and cities. Dealing in 
dairy products has become big 
business. Much of the freight 
formerly hauled by the railroads 
is now transported over hard 
surface highways by transporta- 
tion companies in large trucks, 
vans and trailers. The regulation 
of this method of hauling was 
by the legislature delegated to 
the Public Service Commission. 

“The legislature saw fit to 
exempt from the regulations the 
transportation of farm products, 
including dairy products, from 
a farm or dairy to a creamery, 
warehouse or other original stor- 
age or market. By this exemp- 
tion the dairy farmer is _per- 
mitted, if he so desires, to trans- 
port his dairy products direct to 
the market without a_ permit 
or certificate of convenience or 
necessity. 


“It is apparent that even 
though an individual dairy 
farmer of southwest Missouri 
may transport his product direct 
to markets in St. Louis, it would 
not be profitable for him to do 
so. The legislature evidently so 
recognized and to preserve to 
the farmers the right to trans- 
port their products to market 
without securing a permit from 
the Public Service Commission, 
it extended this exemption to in- 
clude cooperative associations.” 





State v. Public Service Commission, 316 
$.W.2d 6, Missouri, July 14, 1958. 
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Boost sales and increase 
your profits with a 





GOLDEN GUERNSEY 
FRANCHISE 








1980 Promotion 
‘GOLDEN GUERNSAY 
MILK 









Outstanding Local Tie-In 
Advertising Material Available! 


® Newspaper Mats 

® Radio Spots 

® TV Spots 

® Billboard Posters 

® Truck Posters 

® Point of Sale Material 

@ Route Salesmen's Aids 


Excellent National Advertising! 


Look for Golden Guernsey Milk 
Advertised in: 


1 PARENTS’ MAGAZINE 








77 Ih! Cash th/ 
MAIL THIS COUPON TODAY 


for FREE Facts on how you can 
1,784,735 Circulation! make EXTRA PROFITS with a 
2 JOURNAL of the AMERICAN valuable GOLDEN GUERNSEY 
MEDICAL ASSOCIATION Milk Franchise. 
179,219 Doctors! 





Superior Regional Advertising! I cowen currnsey, inc. Wainut 4.3944 Of 


I 591 Main St., Peterborough, New Hampshire | 


Golden Guernsey, Inc. can help 
Send FREE Facts on EXTRA PROFITS from a GOLDEN 


set up REGIONAL cooperative 














group advertising. | GUERNSEY Milk Franchise by return mail. | 

C) Have local representative call and show me wide 
| selection of Dealer Tie-In materials. j 
GOLDEN GUERNSEY MILK I smor0 
is COMMENDED by [steer : 
PARENTS’ MAGAZINE an ai 
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With the efficient new 
STODDARD-QUIRK 


ICE CREAM CABINETS 


Profit-minded dairies 
throughout the country 
have found a new source 
of revenue through the use 
of STODDARD-QUIRK 
Ice Cream Cabinets. You, 
too, can profit from addi- 
tional sales of ice cream 
and frozen foods on retail 
routes. There’s a STOD- 
DARD-QUIRK cabinet 
that will fit your truck 
and your needs. If you 
want added profits, see the 
STODDARD-QUIRK 
line as soon as you can. 


Front End 16 Gallon 
Cabinet, Model 710, 
Compressor fits 

beneath dashboard. 


LEFT 

Side Mount 18 
Gallon Cabinet, 
Model 708. 
Mounted over 
wheel housing. 


Write for FREE catalogue covering the complete line 


RY 46) 8) 99027 B) Quirk | 


MANUFACTURING COMPANY 


3383 E. Layton Ave., Cudahy, Wisconsin 
also Box 111, Clarendon, Ark. 
























New Process 
Keeps Milk Fresh 
For 18 Months 


By F. C. LIVINGSTONE 


D sins laboratories in many countries have been 


experimenting to preserve milk for long periods. 
A new process developed in Great Britain is the 
first to achieve complete success. When this milk 
is thawed out (unlike the currently available frozen 
homogenized milk) it returns to a completely natural 


state without any alteration in condition or taste. 


The process was evolved by Dr. W. G. Wear- 
mouth at the British National Institute for Research 
in Dairying, and the invention is now under the 
control of the National Research Development 
Council, which holds patents at home and abroad 
covering the technique. A major ice-cream manu- 
facturing company has been granted a license to 
produce the frozen milk which is already being 
made in small quantities. Full-scale production will 
start later this year. 


Ultrasonic Vibrations 

The process, after normal pasteurization, con- 
sists of treating the milk with ultrasonic vibrations 
of about a million cycles per second for five minutes, 
and pouring it into containers for quick freezing. 
The process is continuous and there is no delay 
between the different operations. The milk can be 
transported in containers of up to one gallon capacity 
in refrigerated ships, trains or lorries and also 
packed ready for sale in liquid-proof cartons down 
to % pint size. 


Investigations of the market potential of frozen 
milk have recently been made in the Middle East, 
including Kuwait, Bahrein, Beirut and Qatar and 
trial shipments of about 700 pints of the milk were 
distributed to both British and foreign communities 
in those areas. Reactions from oil company person- 
nel, merchants, schools and the local populations 
were encouraging, and with a considerable demand 
from these communities, exports to the Persian Gulf 
are expected to begin in the early fall. 


With the expansion of cold storage in the 
Middle East, fresh frozen milk should in time re- 








( 


Write No. 64 on Reader Service Card as 


64 American Milk Review and Milk Plant Monthly N 


X.UM 





SERVICE EXPERIENCE 


RESEARCH PERFORMANCE 


? 


5 j é ' 
- #3 yX es F EN 
n % pe oh % if v/ 


A 





e, ei 


| By 3 
ia 





* | New liquid additive—Oakite ‘C.A.L."—assures 






ill » - . 

brightest bottles from caustic washing 
n- There’s no reason now to see cloudy bottles The big PLUS in Oakite 
ns come from a washer. No reason to put up With Oakite materials, you get plus benefits 
with troublesome scale build-up and exces- that add to economy of every pint or pound. 
S- sive consumption of caustic. Such as: the expert, willing help of the Oakite 
" New Oakite C.A.L. offers the ideal additive man... the experience in your cleaning and 
6 to overcome hard water and other “head- sanitation problems . . . the up-to-the-minute 
ty aches” with caustic washing solutions. It’s a improvements on cleaning methods... the 
sO liquid—just pour it in. It has chelating action research to bring you ever-better materials 
mn —imprisons the water’s lime precipitating .. the guaranteed results. For more infor- 

chemicals. It has built-in wetting action—to mation on “C.A.L.”, ask for Bulletin B-9215. 
om help the caustic solution remove milk resi- Oakite Products, Inc., 30 Rector Street, New 
* dues. On top of all this, it “stretches” the life York 6, N. Y. 
id of your caustic solution by cutting carry-out 
ne from the washer—saves you money. 
es mM ul . 
o- Pluses” that help reduce cleaning costs 
ns in-plant service + technical experience + research + service 
id laboratory + engineering laboratory + quality control + guar- 
ilf anteed materials + helpful manuals + nationwide warehous- 1909-1959 

ing + service equipment 

years” leadership in industrial cleaning 
he Export Division Cable Address: Ookite 
'e- Technical Service Representatives in Principal Cities of U. S. and Canada 
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| 


onthly November, 1959 65 


XUM 








TRANSPORTATION 


REFRIGERATION PROBLEMS ? 





HERE’S THE ANSWER! 





DOLE Lhin-Cl 














Completely electric . . . Powered by a heavy duty, light weight, 
engine-mounted generator . . . Same type of power as nighttime 
plug-in . . . Full capacity hermetic compressor. 


© Blower coil, Cold-Cel Holdover Truck Plates or Truk-Cel Eutectic 
Blowers can be used. 


@ Heat-Cel Automatic Hot Gas Defrost on low temperature blower 
coil systems. 


© Heating available for winter. 


© Auxiliary truck-mounted electric equipment (pumps, hoists, 
lights, etc.) operated from same power source. 
© Only standard electrical and refrigeration circuits used. 
DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y 
Dole Refrigerating Products Limited, Oakville, Ontario, Canada 











Manimum Retrgeraton Etticency 
DOLE 
tHe Gol vine 
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place existing supplies of the various canned sub 
stitutes for fresh milk which are now in use. 


Government medical authorities in the Middle 
East have tested samples from the trial shipments 
and found them indistinguishable from fresh pas- 
teurized milk. FAO officials in Rome are interested 
in the possibility of distributing surplus milk in 
frozen form to children in refugee camps or under- 
developed countries. 


The armed forces, oil companies and shipping 
lines are all investigating the possibility of taking 
supplies. One shipping line already uses it—enough 
frozen milk for a return trip to Australia can be 
loaded in the vessel's refrigerators before setting 
sail. Usually, passengers have had to drink tinned 
milk after a few days at sea. 

Cost investigations in the Persian Gulf have 
shown that the retail price for fresh frozen milk 
is only a little more than that for canned sterilized 
milk — after taking into consideration the fact that 
canned milk is sold in approximately 15 oz. tins 


against a 20 oz. Imperial pint for the frozen milk. 


Deep Freeze 
The process can also be used to stockpile 
supplies of milk in deep freeze to meet any sudden 


shortage which might occur anywhere in the world. 


Good quality pasteurized milk can be kept in 
ordinary milk bottles or other containers for periods 
of at least two weeks at just above 32° F. (0° C.) 
without any serious loss in its “consumer” quality. 
In the past, attempts have been made with varying 
success to keep pasteurized milk for longer periods 
by storing at temperatures well below freezing point. 
On thawing, the usual result is a product which 
has developed unpleasing physical properties. Sepa- 
ration of the fat in a greasy condition is one of 
these defects, particularly if the milk is used in 
tea or other hot beverages. Owing to physical 
changes in the protein of the milk, a slightly clotted 
effect is also observed. 

The new process provides frozen milk of very 
long keeping quality, displaying none of these de- 
fects. Provided the frozen product is kept at, or a 
(—12° C,), 


life of at least eighteen months is assured, and on 


few degrees below 10° F. a safe storage 


thawing out, the physical properties and “con- 
sumer quality” of the milk are indistinguishable 


from those of first class pasteurized milk. 


The stored milk has a colony count lower than 
that of the pasteurized milk from which it was 
originally produced and shows no evidence of 
physical changes in the proteins. Its keeping quali- 
ties after thawing out are at least as good as those 
of the original pasteurized milk. Moreover, on 


standing for a short time, it gives the “cream line” 


(Please Turn to Page 102) 
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* | “I Never Realized That A DARI-KOOL Could Be 
‘| So Far Superior To A Direct-Expansion Cooler!” 


y. 

ig | Writes MR. LOREN KETTER, R. Zz Campbellsport, Wis. Mr. Ketter, together with his father and brother, operate a 900 
& acre farm near Campbellsport, Wisconsin. Mr. Ketter’s letter is 

1s “Originally I had a 200 gallon direct-expansion cooler of a popular typical of the many we receive from dairymen who originally tried 

t make. I now have a 300 gallon Dari-Kool. Since I have had my Dari- em on opt = --~ a on, have discovered the 
r | 5 antages usi - . 

h Kool the blend temperature never goes above 42°. The agitator shuts 


off 15 minutes after milking, and my bacteria count is now 4,000. 


I never realized that a Dari-Kool could be so far superior in every DARI-KOOL COOLS MILK FASTER 


. respect to a direct-expansion cooler. The cost of operation is cheaper —DOES NOT FREEZE MILK! 
- and it is so much easier to keep clean!” ; “ial 
al thee 33° ice-water is pressure Reis | 
- (signed) Koen sprayed over all 4 sides . th hae 
a and the entire bottom of = 
the milk tank. Milk heat : 


is removed faster than is 
PREFERRED TO possible with any other 




















ICE WATER 


ctw 



















2 cooler or method. The milk Srna = 
- OVER ANY OTHER BRAND! cannot be damaged by 
freezing. Dari-Kool’s fast- 
a er cooling assures lowest 7 
1. blend temperatures — 
. higher quality milk. 
n 
- 
e 
n 
s 
f 
- } di 
STAINLESS 4 
ta - MILKHOUSE 

; TO PEEL .. | PLAN KIT 

z x ‘3 

| Dori-Kool. Also available in 

sopacities from 100 to 1250 gollons, MEETS ALL 3A STANDARDS 

biz iia SE cas wats aids 
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Dairy Industry Stock Gives 
Steady Return on Investment 


who is looking for the quick 
dollar is wasting his time in 
the dairy industry. Ownership of 


T™ SPECULATIVE investor 


stocks in the dairy industry is for 
the safe and solid investor who 
likes his dividends coming in regu- 
larly. 

This is a conclusion one draws 
after reading the Value Line In- 
vestment Survey published by 
Arnold Bernhard and Company. 


Value Line reports that in the 
dairy industry demand for most 
products is stable. The industry 
turned in an impressive perform- 
ance of stability in past periods 
of business recession. This was 
true in 1938, 1949, 1954 and 1957- 
1958. Considered as a whole, the 
dairy industry is not one of dy- 
namic growth. 


In the past the leading dairy 


companies grew by acquisitions and 
by moving into new geographical 
areas. New territories are now 
becoming scarcer. The acquisition 
route has become less easy and 
may be closed eventually by the 
Federal Trade Commission’s pend- 
ing antitrust suits against some of 
the large dairy companies. 
Exploring other avenues for 
growth, many dairy companies are 
expanding their processing and dis- 
tributing activities to new dairy 
and non-dairy foods which show 
promise of higher margins. 


In the main, the dairy com- 
panies, in their search for promis- 
ing new fields, have not strayed 
far from the business with which 
they are most familiar, that of 
processing and distributing food 
products. The most difficult part 
of product introduction — brand 


identification — is easily dealt with 
by tacking on the old-established 
dairy names to the new food items. 


The most noteworthy venture 
outside the food business is 
Borden’s Chemical Division. This 
Division’s sales have increased 
about 200 per cent in the past five 
years to an estimated $45 million, 
slightly less than five per cent of 
Borden’s total volume. 

All of the major dairy companies 
are extending their activities into 
fields not directly connected with 
the processing and distribution of 
dairy products. 

As product lines are broadened 
and profit margins expand, earn- 
ings can be expected to rise faster 
than sales. 

The dairy stocks as a group are 
of interest to the conservative 
investors seeking stability of earn- 
ings, fair and well-assured divi- 
dends. The group’s average current 
vield is 4.1 per cent, slightly below 
the average 4.3 per cent return 
afforded by all dividend-paying 
stocks under review. 














CHOCOLATE 








The fragile, fleeting aroma, the flavor and eye-appeal of a “true” chocolate have been captured in easy-to-blend, 
economical powder form by The Benjamin P. Forbes Company. Rich in color, full-bodied in flavor with no bitter- 
ness! Forbes is the answer to both your chocolate milk and ice cream problems. With FORBES you pay for choc- 
olate flavor and chocolate flavor “alone” . . . no water to increase packaging, shipping and handling costs. 

Try FORBES Chocolate and see why it is so rapidly increasing in popularity and becoming the preference among 
quality-minded dairymen. 

Write today for a free working sample (directions for processing will be enclosed). In writing, be sure to specify type 
of equipment used. 


THE BENJAMIN P. FORBES COMPANY 
2000 W. 14th ST. — CLEVELAND 13, OHIO 
FORBES ICE CREAM FLAVOR POWDER—SO EASY TO USE... SO RICH IN COLOR. . . SO DELICIOUS IN FLAVOR 
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Pound for pound... 


3 G.L. X. 


' | cleans best at lowest cost! 





G.L.X.® is the all-purpose dairy-plant Softens water — G.L.X. has good sudsing 
. equipment cleaner that gives you maxi- action, and wets out rapidly. 


e mum efficiency at the lowest possible cost. Call your Wyandotte man todegiten 





. Excellent cleaning ability — You get better demonstration of how G.L.X. can make 
t soil removal with G.L.X., plus immediate your own dairy-plant cleaning operation 
\ and complete solubility. Time-consuming more efficient — and save you money. Wyan- 
1 hand-cleaning jobs go faster and easier. dotte Chemicals Corporation, Wyandotte 
» pe is Lis i < eae 





Rinses freely and completely— GLX.  . a, a 
eliminates films, streaks, and x hite I lante ,G in princi citi 
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By V. H. NIELSEN 


Shelf Life of Packaged Cheeses 


QUESTION—We are interested in securing 
information about the product life of retail- 
packaged cheese. By product life we mean the 
expected period which the product may be 
stored or displayed in a food market without 
deteriorating to such an extent that it will be- 
come unsaleable. We would appreciate any 
information you may have on this subject. 


ANSWER-—When we consider the shelf life of 
cheese other than Cottage cheese it is necessary 
to distinguish between hard cheeses like Cheddar, 
Swiss, Brick, Provolone, Mozarelle, Scamorze and 
the like and soft cheeses like Camembert, Brie, 
Limburger and Liederkranz. The shelf life of the 
latter group depends largely on the extent of the 





Modern packaging methods considerably 
reduce the danger of surface mold growth. 
Techniques involving evacuation, tight seal- 
ing and heat shrinking of the wrapper, 
along with the use of mold prevention 
compounds, make it possible for hard 
cheeses to withstand prolonged shelf stor- 
age without developing mold growth. 


interior fermentation processes of the cheese. Be 
cause of their high moisture content these soft 
cheeses ripen relatively fast and often develop their 
optimum flavor within 6-8 weeks after manufacture. 
Further storage at the temperature (40-50° F.) on 
the display shelf may cause the ripening to proceed 
beyond the stage of maximum palatability. How 
fast this will happen varies with the individual lots 
of cheese, but, in general, these soft cheeses should 
be able to sustain shelf storage for at least 2-4 
weeks. Storage at lower temperature (35-40° F.) 
than that in the display case should extend the shelf 
life by several more weeks. Personally, I have suc- 
cessfully stored Camembert cheese in a household 
refrigerator for 8 weeks and Limburger cheese for 
10-12 weeks. The surface growth of molds and 
proteolytic bacteria which appears when one re- 
moves the wrapper (usually aluminum foil) from 
these cheeses is a natural and essential feature of 
the ripening processes and does not indicate spoilage. 
The shelf life of hard cheeses like Cheddar, Swiss, 
etc., is not determined by the interior fermentation, 
which proceeds slowly in these types. Actually, 
the flavor of a Cheddar or any other hard cheese 
would improve with prolonged storage even on a 
display shelf. Their keeping quality in the consumer 
package depends on the extent to which mold may 
grow and on the development of oxidized or tallow 
flavor on the surface due to exposure to natural 
or artificial light. Many retail packages of natural 
cheese are wrapped in transparent, colorless materials 
which permit all light to penetrate. Others are pro- 
tected by wrappers of various colors or by aluminum 
foils and do not sustain any light damage. I am 
not familiar with any data showing how soon oxi- 
dized flavor may develop on the surface of hard 
cheese but would assume that this may happen 
within 4-5 weeks. 


The most important factor in the keeping quality 
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ONE HUNDRED 

WESTFALIA Model MM-9004 
HIGH CAPACITY 

Warm Milk Separators 

now in use 

have a combined capacity of 


2,000,000 POUNDS PER HOUR! 


a. 
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Since first announced, the WESTFALIA MM-9004 
HIGH CAPACITY “Liquid-SEAL” Warm Milk 
Separator has been specified moré often than any 
other separator! And no wonder — with the WESTFALIA 
MM-9004 you can count on 20,000 pounds per hour 
as guaranteed ...with highest skimming efficiency, 
both in single and multiple installations. If you 

are planning to step up your separating 

capacity and efficiency... with fewer 

machines requiring less floor space... 

the WESTFALIA MM-9004 is your answer. 








CENTRICS 


75 WEST FOREST AVE., ENGLEWOOD, N. J. - PHONE LOWELL 9-0755 
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“DH” SERIES “ET” SERIES : retail packages of cheese ree mold tele 
Pile Milton All-Stainless y using modern, refined packaging techniques and 
CONTROL STEEL PRESS mold prevention compounds this danger can be re- 

duced considerably. If the cheese is cut and wrapped 

in an atmosphere relatively free from mold spores 
contamination and subsequent mold growth are re- 
duced. If the wrapper is applied to the cheese so 
that no air space exists between it and the cheese 
surface the chance of mold growth is further re- 
duced. This presents a more difficult problem with 
an open texture cheese like Swiss than with Chedda1 
which has a close texture. The experience in our 
own laboratories indicates that packages of Cheddar, 


Swiss and Edam cheese can be prepared by tech- 


niques involving evacuation and tight sealing  to- 
gether with heat shrinking of the wrapper which will 
withstand 3-4 months shelf storage without develop- 








ing mold growth. 





Sorbie Acid 


Shelf life may also be prolonged by treating 


offers 

PRESSES Zo 
the EXCLUSIVE 

3g-Fag Fle 
PLATE 
to fet the budgets 

of ALL DAIRY 
aud MILK PLANTS 


Outstanding quality and per- 
formance. It will pay to investi- 
gate the many advantages of the 
KUSEL Zig-Zag Flo PLATE UNIT. 


the cheese or the wrapper with a fungistat like 
sorbic acid. Smith et al. (1) demonstrated that 





cheese slices wrapped in the thermoplastic-coated 
cellophane dusted with 2.5 to 5 grams of sorbic 
acid per square inch of wrapper was effective in 
preventing mold growth. The packages were evacu 
ated to reduce the air content. After 8 months’ 
storage at 34° F. only 2 out of 204 (1 per cent) 
sorbic acid-treated wrappers became moldy while 
17 out of 45 (35 per cent) untreated packages be- 
came moldy. After 71 days’ storage at 50-55° F. 
4 out of 144 (2.8 per cent) treated packages and 
8 out of 24 (33 per cent) untreated samples turned 
moldy. Practically all of the mold growth on the 
treated samples was caused by mechanical defects 
due to improper closures or by breakage of the 
wrapper due to handling thus admitting air and 
contaminating spores. This emphasizes the impor- 
tance of using the proper technique when wrappng 
the cheese. The experiment also shows the influence 

FREE BULLETINS of temperature on shelf life which was considerably 
Completely DESIGNED, ENGINEERED shorter at 50-55° F. than at 34° F 


and MANUFACTURED by t's the KUSEL a 





. The investigators 
demonstrated extended storage without mold growth 


KUSEL DAIRY EQUIPMENT CO. PLATE z4az of cheese slices in sorbic-acid treated wrappers for 
Dept. A, Watertown, Wisconsin wakes the BIG as long as 252 days at 32-34° F. 


Write for name of NEAREST DISTRIBUTOR , ney f , ; 

DIFFERENCE The sorbic acid tends to migrate from the 
wrapper into the cheese and its concentration in 
the % inch outer layer of the cheese in the above 
experiments was calculated to be 0.028 to 0.056 


per cent. Taste tests showed no significant percep- 








tion of sorbic acid when the surface was scraped 
and tasted. 





Sorbie acid is an alpha, beta-unsaturated fatty 





acid with the following formula 
: ‘ CH:—CH=CH—CH—CH—COOH | 
“C” Series “J” Series 
Economy Most Normally when molds grow on a food like cheese 
PAINTED PRESS ECONOMICAL 





(Please Turn to Page 105) 
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COW SENSE 


for the Milk Business 





by Robert H. Rumler 


Executive Secretary 


THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 


The economic well-being of any industry requires 
that each segment of that industry be a healthy, 
profitable operation. A break or weakness at any 
point in the production, processing, distribution 
or consumption of milk, for example, seriously 
jeopardizes each of the other segments. As the 
important middle link in the great American 
dairy industry, it is vital to you that your sup- 
pliers (producers) have a profitable operation; 
that consumers have the money to buy your 
products and that you receive a reasonable return. 


In this complicated process, the HOLSTEIN 
cow is a vital factor on both sides of your busi- 
ness. Truly, she Fits the Farm... Fits the Market. 


IT IS IMPORTANT TO YOU THAT... 
HOLSTEINS FIT THE FARM... 


Your position as a processor and distributor of 
dairy products is materially improved if your 
producers, no matter how near or how far from 
your plant, have a profitable operation... their 
cooperation is better, they are in a position to use 
modern equipment and methods to produce the 
highest quality products for your use, the appear- 
ance of their farms and herds builds the con- 
fidence of consumers...the traveling American 
public. And there are many other benefits, all 
well known to you. 


On the dairy farm, the HOLSTEIN cow has 
taken her rightful place as the most efficient pro- 
ducer of large quantities of moderate-fat milk. 









fit the farm... 


& Registered . 
HOLSTEINS 


Erced of the Timed- 


By almost every measure of efficiency, she proves 
her profitability. Dairymen recognize this, there- 
fore the great expansion of the breed. Economists 
underscore this basic fact in their studies of dairy 
farm operating costs. 


We believe that your position is strengthened 
when your producers have a profitable operation. 
The record clearly indicates that their profit 
potential is greater by far with HOLSTEINS... 
the cattle that fit the economic needs of today’s 
dairy farming. 


IT IS IMPORTANT TO YOU THAT... 
HOLSTEINS FIT THE MARKET... 


Your operations are most profitable with a large 
volume handled through your plant and dis- 
tributed with a minimum of “extra.” Your own 
experience tells you that it’s these big-volume 
operations that pay. 


As you know, the demand today is for moderate- 
fat milk, around 3.7% butterfat, homogenized 
or regular—with flavor associated with this natu- 
rally produced fat content... and quality that can 
be provided at the source on profitably operated 
dairy farms. Your HOLSTEIN producers pro- 
vide these advantages for you . . naturally 
HOLSTEIN milk has built-in marketability! 
Producing well over half of the fluid milk in the 
country, these HOLSTEIN dairymen are the 
backbone of the production end of the dairy in- 
dustry today. 
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THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 
BRATTLEBORO, VERMONT 
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From the State 


By BETHUNE JONES 





New Type Control Established in Florida 
Three Years Between Price Rises 


Only Four Milksheds Now in Alabama 


@ Baltimore Dairies Fight Milk Dating 


ALABAMA: 


Increase Price by Half-Cent; 
Milkshed Number Down to Four 


A one-half cent per quart in- 
crease in milk prices, 
effective November 1, was ap- 
proved by the Alabama State Milk 
Control Board. John Pappanastos, 
board executive secretary, said the 
price hike will bring the statewide 
level equal to that in the Dothan 
or Southeast Milk Shed area. The 
board also approved a uniform pro- 
ducer price for milk of $6.56 per 
hundredweight, 
ber 1] 


consumer 


effective Novem- 

In another matter, the board re- 
duced the number of milksheds in 
the state from eight to four, to 
effect economies in hearings and 
administration. The four divisions 
are the Southeast Alabama Shed, 


the Industrial Shed, 
Alabama Shed, 
dated Shed. 
sheds, 


the Southwest 
and the Consoli- 
Consolidating the 
members said, will 
enable the agency to function more 
efficiently and to hold more hear- 
ings in the various 
cost to the state. 


DISTRICT OF COLUMBIA: 


board 


areas at less 


Dealers Denounce Health 
Regulations as Trade Barriers 
Conflicting views were expressed 

at a hearing conducted by com- 
missioners of the District of Colum- 
bia on changes proposed by the 
District Health Department on the 
district’s health regulations. Rep. 
Lester Johnson of Wisconsin con- 
tended that milk prices in the dis- 
trict could be reduced 1 to 3 cents 
a quart if regulations were relaxed 
to allow the sale of milk from Mid- 





west farmers. This was challenged 
by W. B. Hooper, general manager 
of the Maryland-Virginia Milk Pro- 

Association. Their 
two of 29 statements 
sented at the hearing. 


ducers views 


were pre- 


Ten of the 29 witnesses were 
completely satisfied with the health 
department’s proposal to modern- 
ize the milk regulations, but 1] 
witnesses Sealtest 
Foods attacked the changes on the 
grounds that they failed to remove 
economic barriers that fence in the 
Washington milkshed and keep out 
milk from the Midwest and other 


marshaled by 


areas. The Sealtest group included 
professors, dairy farmers and a 
veterinary. 

PENNSYLVANIA: 


Court Upholds Fair Trade 
Practice Law Constitutionality 


An opinion handed down by the 
Pennsylvania Superior Court re- 
versed an order of Common Pleas 
Court in Philadelphia and upheld 
the constitutionality of the 
on trade 


rules 


practices adopted in 


1956 by the State Milk Control 
Commission. 
The action was viewed as an 


important step in the commission's 
efforts to stop price concessions to 
milk dealers. The 
mission’s rules prohibit milk deal- 
furnishing refrigeration 
equipment to stores and restaurants 
free of charge. 


stores by com- 


ers from 


The rules in question, requiring 














Save Labor - Save Butterfat - with CDS Automatic Composite Sampler 


Cost-conscious plant management can now obtain accurate liquid ¢ 





CDS Aut tic C ite Sampler. Product quality can be determined, product diversion throughout 
your plant’s various " departments can be controlled, and the Automatic Composit ler is indis- 
pensable for product checking during the loading or unloading operation of tank cars and trucks. 


The CDS Automatic Composite §$ 





Pp 


with the new 








ler completely eli tes the tmoded 


thad 





sampling. 


Simple to install — automatically-operated, no attention required once proper connections and 
Timer automatically activates the sampler 10 times per minute. 
controlled by turning the stop screw to remove 0 c.c. to 15 c.c. per activation. No clogging, no sticking. 


@ ACCURATE — Gives foolproof samples 


adjustments are made. 





SAMPLER 








with no guesswork, 
adjustments. 


inum cover 
grommeted. 


@ OPERATING TIMER — Wall-mounted 
assembly moisture-proof, no oiling neces- 
sary. Shock-mounted in anodized alum- 
and bracket. 


of drip 


Volume is 


attention or 





SAMPLER TIMER 


Lead wires 


e@ CONTINUOUS INTERMITTENT OPERATION — Provides better sampling 
of liquids going through flow line. 
@ SAMPLING VALVE ASSEMBLY — Fits easily, quickly into sanitary 


tee in either vertical or horizontal flow leading to or from liquid pump 





Patent 2,589,712 


P.O. Box No. 


CLARK DAIRY SUPPLY CO., INC. 


185 


Greenwood, Indiana 


Formerly L-W Dairy Supply Company 
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iews 


pre- 




















were 
-alth 
lern- 
1] 
ltest 
the 
10Ve 
the 
out 
ther 
ded 
la 
ide 
lity 
the 
re- 
leas 
eld 
iles 
in 
trol 
an 
mn’s 
to 
only W A U K EE Ss eel A offers you 
al. 
ion a choice of rubber or metal impellers 
nts 
Your product demands a specific size and type positive 
™ displacement pump. The proper selection is the most 
= important factor in obtaining maximum pump life and the 
—— assurance that your plant keeps on stream — always. 
a Only WAUKESHA offers you more than 500 positive 
displacement pump combinations . . . a type and size 
specifically engineered to handle your product. You select 
;/ exactly what you need . . . no compromising — ever. 


Only WAUKESHA offers you a choice of metal or rubber 
impellered pumps for capacities from 0 to 300 G.P.M. 


Only WAUKESHA offers you corrosion-resistant pumps 
in both Waukesha Metal (nickel alloy) or 316 Stainless. 


J Only WAUKESHA provides the specialized engineering 
/ assistance built on more than 5 decades of experience in 
R 





the design and manufacture of sanitary positive dis- 
placement pumps. 

Representatives in all major cities. Call your distributor 
or write . . . WAUKESHA FOUNDRY CO. DEPT. 33 WAUKESHA, WIS. 





WAUKESHA 


FOUNDRY [FA] <omrans 
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MILK CASES 
b 


GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 





ERIE MODEL E 
HALF GALLON #3 

for 6 oblong glass bottles 

Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 

BOTTOM STACKING, 

9 HALF GALLON, 16 QUART 
for paper milk containers 





Write No. 76 on Reader Service Card 


76 








milk dealers to sell or lease equip- 
ment at specified rates to custom- 
ers, were challenged by Milk Maid 
Dairy Products, Inc., of Philadel- 
phia, whose license was suspended 
for admittedly violating the rules. 


The court found that the rules 
were justified and pointed out that 
“if the cost of milk refrigeration in 
the store is shifted from the store 
owner to the wholesaler, it is evi- 
dent that the store owner will make 
a greater profit and the wholesaler 
a smaller profit. Furnishing this 
equipment becomes a device of the 
wholesaler to sell milk below the 
fixed price whether or not it is 
intended as such.” 


To illustrate how the furnishing 
of free refrigeration equipment 
plays a part in increasing the cost 
of milk to the consumer, the court 
said: “Milk Maid admits that it has 
lent without charge to its milk cus- 
tomers . . . (114) refrigerators .. . 
This represents an expense of over 
$45,000. Even if this sum is amor- 
tized over seven years . . . it is still 
substantial. There are over 800 
milk dealers in Pennsylvania and 
when we consider that some sell 
wholesale to thousands of stores, 
we can see that the cost of refrig- 
eration of milk in retail establish- 
ments involves millions of dollars.” 


This was the second important 
case involving rebates and other 
devices to cut prices to stores 
won by the commission in recent 
months. Before this decision, a 
Philadelphia court upheld the com- 
mission in a case involving adver- 
tising payments to the Stouffer res- 
taurant chain and the Frankford 
Grocery Co. 


MARYLAND: 


Dairies Petition Against Milk 
Dating in Baltimore 
Eight major Baltimore dairies 
petitioned Federal Court to set 
aside an order issued by City 
Health Commissioner Huntington 
Williams requiring that the date of 
pasteurization be stamped on all 
milk processed in Baltimore but 
shipped to other jurisdictions. 


The dairies protested that many 
counties and states to which they 
ship milk do not require such 
dating and that the health com- 
missioner was attempting to impose 
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regulations outside his jurisdiction, 
It was contended that such an 
attempt imposes a restraint on in- 
terstate commerce and violates pro- 
visions of both federal and state 
constitutions. 


Baltimore City regulations re- 
quire that milk be marked with the 
day of the week in which it is 
pasteurized. The dairies said that 
they do this for milk sold in the 
city. The dairies contended, how- 
ever, they should not be put to 
the additional expense of dating 
milk to be shipped to surrounding 
areas which do not require such 
marking. 


FLORIDA: 


New Form of Price Control 
Established in 14 Counties 


A new form of price controls 
on Grade A pasteurized milk at the 
retail level in 14 Northeast Florida 
counties was adopted by the Flor- 
ida Milk Commission following a 
hearing in Jacksonville. The order 
prohibits the retail sale of Grade A 
pasteurized milk below 140 per 
cent of the producer price estab- 
lished by the commission for the 
area. The producer price in the 
area now is 61 cents per gallon. 


Also adopted by the commission 
was a statewide order requiring 
every milk distributor to pay his 
producers by the twentieth of each 
month for the milk delivered dur- 
ing the first 15 days of the month. 
with final settlement for the month 
to be paid by the tenth of the fol- 
lowing month. A distributor fail- 
ing to comply with the order could 
lose his license. 


MAINE: 


Dealers Awarded First Price 
Increase in Three Years 


An increase of one-half cent a 
quart in the minimum prices of 
milk in most of Maine, with deal- 
ers getting the boost as their first 
markup increase in three years, 
went into effect October | unde 
an order of the State Milk Commis- 
sion. The commission ordered the 
increase after testimony at a public 
hearing last summer showed a 
steady rise in the cost of process- 
ing and distributing milk. The 
dealer markup on milk for resale 





WC 
RE 
mM | 
Sun 


easi 
bot 


inte 
bur 
chi 
ten 
or. 


For 


e 


an 





ithly 





Builds—and HOLDS 
Big Bottle milk sales 

...m stores...and on 
home delivery routes ! 


SUN 


PLASTI-GRIP 
BOTTLE HANDLE 


ADDS CONVENIENCE AND SAFETY TO 
THE NATURAL APPEAL OF MILK IN GLASS 


Makes big bottles 
easy to handle 
... easy to carry 
... easy to use 








WON’T RUST...CAN’T COME APART... 
REDUCES BREAKAGE .. . in the plant... 
in the store. ..in the home... 


Sun plastic handles make gallon and half-gallon bottles 
easier to carry—-provide tightening action around neck of 
bottle that makes slip-off virtually impossible. 

_ Handles are molded in one piece, with handle proper an 
integral part of holding ring which slips readily over 
bumper roll of bottle. Cushioning effect of plastic reduces 
chipping or cracking of bottles in the plant. 

Sun Plasti-Grip Bottle Handles will withstand extreme 
temperature and caustic solutions with no deterioration 
or discoloring. 

For complete information, see your jobber or bottle manufacturer 
representative—or write direct for samples. Be sure to specify size 
and finish of bottle for which sample is required. 














Available in attractive sales-building colors ...cream... 
natural...red...blue... orange. 
( a, ‘ } 
For38m.m.half- For 45-48-51-56 For 48-51 m. m For 56-70 m. m. 
gallon and gallon m.m.half-gallon gallon bottles gallon bottles 
yotth bottles 


Full range of sizes for gallon and half-gallon bottles 





e Stays close to shoulder. . 
no jam-up in washer 

e Broad Grip—more comfortable 
to handle or carry 

e Easy to apply, re-usable 

e Never wears out 

e Attractively priced 





Press-snap— 
it’s on to stay 


4): SUN SALES CO., 20340 center Ridge Road, Cleveland 16, Ohio 
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QUALITY ENGINEERED FOR ECONOMY 


Automated Conveyor Systems 
are NOW cutting costs for the 











small and medium size plants 
..-S well as the large operations! 


35 years of experience in engineering the finest in dairy conveyor systems to individual plant needs 
is your assurance of lowest cost container handling. A Mojonnier engineer can show you how. 


Write: MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS 


MOJONNIER AUTOMATED CONVEYOR SYSTEMS INCLUDE: 
* CASE STACKERS +UNSTACKERS «BOTTLE CASERS +STACKING AIDS «CASE, BOTTLE, CAN, CARTON AND PACKAGE CONVEYORS 
*IN-FLOOR AND ABOVE-FLOOR CONVEYORS «CHAIN FOR ALL CONVEYORS «SANITARY POWER UNITS +«SHUNTS 
* AUTOMATIC CASE LINE COMBINERS AND DIVIDERS «ASCENDERS AND DESCENDERS +CASE SELECTORS 
«AND A COMPLETE LINE OF OTHER COST-SAVING UNITS, COMPONENT PARTS AND ACCESSORIES 


IN-FLOOR CONVEYORS effort- 
lessly move different size dairy 
cans. Model D and Model K can 
conveyor chains have proved 
their dependability in thousands 
of plants on a day in—day 
out basis for over 35 years. 





BOTTLE CASER (cushion-action) that 
automatically lowers glass bottles in- 
to cases. Capacity: 60 gallons, 90 half- 
gallons, 160 quarts per minute. Caser 
also available for paper cartons. 
World-famous Model D chain used for 
cases—Model L chain for containers. 





IN-FLOOR CONVEYORS, handles 
the heaviest loading dock traffic of 
cases in shortest time and at low- 
est cost. Narrow design of the com- 
pletely dependable Model D chain 
cuts pressure from stopped loads, 
yet provides ample carrying width. 















ij 
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AUTOMATIC CASE STACKERS 
in Risdon Bros. Inc. ra 








modern dairy plant, 

Detroit, Michigan are capable > 
of hafidling 15 cases per ¥ 
minute. These four highly 
efficiént units are also > 
POE VIE lel Mi cel@melitsilelels : 
positioning, with no pit required. 
Stackers are 

all air-operated. 





CASE 
UNSTACKER 
with capacity of QUALITY ENGINEERED FOR ECONOMY 
30 cases per 

minute. Here, 

ing stacks are AUTOMATED 
being smoothly, 
converted tats CONVEYOR SYSTEMS 
single case file 
and fed onto 
above-floorcon- 
veyors for case 
washing and 
filling. 





Dependable Products 


kad fb Denendabhle 


as fluid milk for human consump- 
tion was set at 11.7 cents a quart. 


The minimum retail price went 
to 26 cents a quart in most of 
southern Maine, including Water- 
ville, Augusta, Lewiston-Auburn, 
Rockland and Portland; to 25% cents 
in Bangor, Skowhegan, Rangely 
and other central areas; and to 25 
cents in controlled areas of Aroos- 
took County. 


division’s proposed regulations 
would force most of South Caro- 
lina’s milk producers out of busi- 
ness. 


The 


two regulations recom- 


Feswert 
DAIRY 


tions and quality requirements for 
milk used in manufactured dairy 
products. 


In cooperation with South Caro- 
lina dairy groups, Harrelson filed 
the protest with Robert W. March, 
acting chief of the dairy division. 
The protest read: 

“The South Carolina Dairy Asso- 
ciation, producers of dairy manu- 


factured milk, processors and the 
South Carolina Department of Ag- 
riculture are unalterably opposed 
to the recommended regulations 
dated July 3, 1959, entitled Recom- 
mended Quality Requirements for 
Milk to be Used for the Manufac- 
ture of Dairy Products and Recom- 
mended Minimum Specifications 
for Dairy Plant Operations. We 
believe that such regulations will 
be punitive to states which have 
just initiated a program for quality 
improvement on manufactured milk 
type farms. We feel that standards 
outlined in the proposed regulations 
are so drastic as to force a vast 
majority of our producers out of the 
dairy business. We urge that these 
regulations not be promulgated.” 


Although the commission had 
also voted an increase of 10 cents 
per hundredweight in the price 
paid by dealers to producers who 
store their milk in bulk tanks in- 
stead of cans, this increase subse- 
quently 


\ | 
) 


was suspended pending 
more study of the cost of bulk 


tank handling. 





SOUTH CAROLINA: 


Agriculture Commissioner 
Protests USDA Proposals 


In a letter of protest to the U. S. “Vm teaching him a few 
Department of Agriculture’s Dairy tricks .. .” 
Division, South Carolina Agricul- a — a 
ture Commissioner William L. Har- 
that of the 






mi 


/y Sry 


mended by the federal agency 


relson warned two have to do with dairy plant opera- 





Seamless ¢ Solderiess 
Easy to Clean 




















Dairy-barn tested and approved, 
Superior milk pails, strainers and 
cans save work, save time and make 
milk handling easier. Glass-smooth 
finish is as easy to clean as a china 
plate. Heavily welded Superior con- 
struction and other exclusive features 
provide long life and lowest upkeep 
cost. Superior products give superior 
service. 


JoHN Woop ComMPANY 


Superior Metalware Division 
St Paul, Minn. 


WIRE CRATES for paper and glass bottles * 
DISPENSER CANS * MILK CANS * ICE CREAM 
CANS * HARDENING BASKETS * HOODED and 
OPEN PAILS * STRAINERS 

Metalware for the Dairy Industry and Waste Receptacles 
Haverly Equipment Division 
Royersford, Pa. 

Farm Bulk Milk Coolers 





Baffle Cup 
Strainer 
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Low pouring height 
Stainless steel for durability 

3-A Sanitary standards 
Elliptical shape for strength 











Complete control assembly mounted on tank When you invest in an EM-BEE you can be sure you are 


Greaseless type agitator motor getting all that you pay for (and expect) in a bulk tank--and more! 


Outstanding workmanship and attention to detail 
Check this list of features and you will be convinced that 


Heavy Gauge, 18-8 stainless stee! only EM-BEE gives you all of the most wanted advantages of a 
Corkboard insulation bulk tank in one neat package. 


\ Direct-expansion refrigeration 


inl | ti il P P 
ee Se ee a Choose an EM-BEE as your investment in better milk 


jae Slt iia handling from a range of sizes from 90 through 2000 gallons, 
Coil in direct contact with milk : . : s | 
remote or self-contained, and all-stainless or mild steel painted 


Large radius corners for easy cleaning 


No metal to metal contact between inner ; 
liner and outer jacket except at lip of tank exterior models. 


Full size covers for easy access ‘ ‘ 
7 For more information and the name of your nearest dealer, 


fill out and return this coupon to Paul Mueller Company, P. O. 
Box 150, Springfield, Missouri. 


Gentle, thorough agitation 
Measuring stick in bridge 
Accurate factory calibration in pounds or gallons 
Pipeline inlet in dumphole cover 


Easily removable covers PAUL MUELLER COMPANY 
P. O. Box 150 


Straight-thru sanitary outlet 
Springfield, Missouri 


Clamp-on type outlet valve for quick removal 
| am interested in learning more about EM-BEE Tanks. 


Interchangeable covers 





Name - iia iti aaa eet tannins aadipamntin 
I si casccttins sitassiiadddan en nidinnidiietabann ee er 
Producer CT] Herd Size Plant Operator CT Student CJ 
All stainless 90 gallon 
self-contained model Dealer CJ i cerncasnscntiiininnceneans 





PS] PaAut MUELLER COMPANY © SPRINGFIELD, MISSOURI 
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Shortening the length of the pipe line and eliminating all risers were 
found to be helpful in the eradication of hydrolytic rancidity in the 
pipe line milker. 


Hydrolytic rancidity in pipe line 
milkers and bulk tanks 


By HAROLD IRVIN 


A, INCREASED incidence of 


rancid flavor has been encountered 
in many of the states in the last 
few years. At least part of this in- 
crease appears attributable to more 
extensive use of pipe line milkers. 
Rancidity may be induced by the 
treatment milk receives in some 
pipe jine milkers. Induced hydro- 
lytic rancidity is the type most fre- 
quently encountered in milk that 
is produced with a pipe line milker. 
An important step toward its con- 
trol is understanding its nature and 
the many factors that influence its 
development. 


The sanitarian and dairy field 
man can be a valuable asset to the 
milk producer when he informs 
the producer of the conditions 
fostering development of hydrolytic 
rancidity and in only approving 
installations that conform to sug- 
gested standards for the careful 
selection, installation, construction 
and operation of this type of equip- 
ment. 


All milks contain lipase — an en- 
zyme that under certain conditions 
is able to partially hydrolyze fat, 
splitting off fatty acids which are 
responsible for the rancid flavor. 


Rancidity induced by pipe line 
milkers. Normally the fat globule 
in milk is surrounded by a thin 
film of absorbed protein. This layer 
of fat appears to protect the fat 
from the lipase enzyme. If the pro- 
tective fat film is disrupted, the 
lipase is able to act on the fat, 
freeing fatty acids. Conditions that 
modify the fat surface permitting 
lipase action are called activation 
treatment. One type of activation 
treatment encountered in the use 
of a pipe line milker would be the 
agitation of the warm milk. In the 
use of bucket type milking ma- 
chines there is little opportunity for 
milk to receive agitation. 

To understand better the action 
that takes place in a pipe line con- 


tributing to the rancid flavor, a 
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study was made of a glass pipe 
line that was installed in a stan- 
chion type barn. The glass line was 
a 260 feet 1% inch line with 3 
risers that totaled 45 inches ver- 
tically. The slope of the line was 
% inches per 10 feet. Air was ad- 
mitted into the line through the 
claw and the milk was pumped by 
a diaphragm milk pump. 


The milk was tested for rancidity 
by measuring its free fatty acid 
degree by the solvent extraction 
method developed by Harper. 
After the samples were collected, 
they were refrigerated at 38° for 
24 hours, then pasteurized. Samples 
were taken at different locations 
along the pipe line and these were 
tested for total acid degree and 
flavor observations. Ten samples 
were taken and tested. These 
samples showed the acid degree 
increased considerably as the dis- 
tance of flow and height of the 
risers was increased. The acid de- 
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CAPTURED BY NEW KRAFT CONCENTRATE ! 





FRESH ORANGE 
GOODNESS! 


New Kraft Orange Base is produced from lush tree-ripened 
oranges under the careful supervision of Kraft's food 
experts. The orange drink it makes will have a true ‘‘fresh- 
squeezed” flavor. 

You'll increase sales and profits by adding this new 
product to your line! One can of Kraft Orange Base makes 
37% gallons of drink. Kraft also offers two companion 
flavors, Grape and Old Fashioned Lemonade, to round out 
your fruit drinks. And like Orange, they give you the same 
fine quality and profit! 

Would you like to sample these delicious fruit drinks? 
Call your Kraft man. Get the story on how Kraft promotes 
these products into year-round profit makers for yan. For 
more information, write Kraft Foods Dairy : 
Service Division, Chicago 90, Illinois. 


FREE NYLON PROMOTION Here's one of the many 
sales-getting ideas Kraft offers you. Your customers will 
get free top-grade stretch nylons for just buying your fruit 
drinks made with Kraft Fruit Bases. See your Kraft man for 
full details! 
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gree ranged from 2.95 to 4.92. All 
the samples tested tasted rancid. 
The milk was found to foam in 
the pipe line and some churning 
action took place in the risers. The 
temperature of the milk was found 
to drop 10 degrees from the cow 
to the outlet. 


The line was altered, shortening 
its length to 175 feet and eliminat- 
ing all risers. The line slope was 
changed from 1.5 inches per 10 
feet to 1 inch per 10 feet. Air was 
admitted to the line through the 
claw as had been done in the first 
part of the experiment. Ten sam- 
ples were taken from the altered 
line and tested for free fatty acid 
degree along with flavor observa- 
tions. It was found that in the 
altered line the acid degree ranged 
from 0.93 to 2.25; even though 
values were still high no 
rancid flavor was detected. 


these 


Rancidity induced hy tanks. 
Rancidity induced by treatments 
that milk received in bulk tanks 
has been encountered on a small 
number of farms. In the few iso- 
lated cases where this has occurred, 
either agitation or temperature acti- 
vation may have been involved. 
Where slow cooling is encountered 
in a cold wall tank, the milk may be 
subject to prolonged agitation at 
activating temperatures before it is 
cooled enough to prevent activa- 
tion. This temperature activation 
may be accomplished in several 
ways. 


If warm milk is added directly 
to cold milk, part of the cooled 
milk may be re-warmed by contact 
with the incoming milk and then 
cooled again. This may occur if 
the producer has oversized his tank 
to the point that the milk level is 
below the bottom of the agitator. 
If, on the other hand, the producer 
has undersized his tank and he has 
a tank where side wall cooling is 
used, then when the tank is almost 
full, the cooling surfaces may be 
submerged to the extent that warm 
milk, if it was then added to the 
tank, has no opportunity to be 
cooled before mixing with the cold 


milk. 


If the compressor was sized for 
every-other-day pick up and the 
producer is now on an every-day 
pick up, then refrigeration would 


be inadequate and any milk that 
was cooled after one milking might 
be rewarmed to some extent by the 
addition of the milk during the 
next milking period. 


When considering the treatment 
the milk may receive in a_ bulk 
tank, it is important to recognize 
that total activation would be the 
sum of agitation effects and tem- 
perature fluctuation. For example, 
milk that would not go rancid 
when subjected to milk activation 
by either agitation or temperature 
fluctuations alone, would frequently 
develop objectionable rancidity 


ABOUT THE AUTHOR 


Harold Irvin is Chief 
County Sanitarian of the 
Omaha-Douglas County 
Health Department, Omaha, 
Nebraska. He has been in 
charge of the Grade A milk 
program in Omaha. Mr. Irvin 
holds a Master’s degree in 
Public Health for which he 
studied at the University of 
Minnesota. 

This article is based on Mr. 
Irvin’s observations of condi- 
tions on Nebraska and Iowa 
farms belonging to the Neb- 
raska-Ilowa Milk Producers 
Association. The Association 
comprises all the Grade A 
milk producers in Nebraska 
and those in 13 counties in 
western Iowa. 


when subjected to both treatments. 
In the few instances where ran- 
cidity was partially induced by 
treatments of the milk received in 
bulk tanks, the difficulty was pre- 
vented or in every case reduced 
by increasing the capacity of the 
compressor used with the tank. 


In the Omaha market, tanks are 
sized for every-other-day pick up 
and the have been 
sized for every-day pick up. This 
provides rapid cooling which can 
be expected to reduce both tem- 
perature and agitation activation. 
It also makes it possible, if the 
weather is bad, for a hauler to 
double back and pick up some pro- 
ducers daily. Although the daily 
pick up has not proven the most 


compressors 
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economical operation from the 
standpoint of the hauler, it has in 
some cases helped to provide a 
dairy with enough milk to start his 
plant operation. 


It must also be recognized that 
the design of the transfer surfaces 
and agitation of the milk are im- 
portant factors influencing the rate 
of cooling. The type of refrigerant 
used also plays a role. Using Freon 
22 for compressors increases the 
BTU refrigeration per hour abilities 
of the compressors over that of one 
using Freon 12. 


The agitator may also have a 
role in the development of ran- 
cidity. It is logical that if an 
agitator was not designed properly 
the milk would not be adequately 
mixed, thus providing a means 
whereby the temperature could 
fluctuate. In if the 
agitator was not designed to fit the 
tank shape and operating condi- 
tions, then by increasing the agita- 
tion the hydrolytic rancidity would 
be reduced. This is accomplished 
by increasing the rate of heat 
transfer which would decrease the 
opportunity for temperature activa- 
tion. In other tanks, by decreasing 
the agitator speed or size of the 
blades, agitation activation would 
be reduced. 


some cases, 


Summary. On the bases of the 
limited experimental results, it ap- 
pears that air agitation tends to 
induce rancidity more than does 
mechanical agitation. Susceptibility 
of milk to induced rancidity is an 
important factor in determining 
whether a particular treatment will 
result in the development of ran- 
cidity. On some farms where pipe 
line milkers or bulk tanks 
would be expected to induce ran- 
cidity, none has been detected. On 
the other hand, farms with installa- 
tions that appear well designed and 
operated have encountered diffi- 
culty with flavors. In many cases 


farm 


rancidity is encountered only dur- 
ing short periods. 


When it appears that the milk 
is the most susceptible it may be 
that attention should be given to 
reducing the susceptibility of milk 
as much as possible by such meas- 
ures as the use of better feeding 
habits. This would include taking 
the cow off of feed from one to 
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Here’s a New 
Carton Coating that’s... 





ODORLESS TOUGH 
TASTELESS ECONOMICAL 


and suitable for either slab or liquid systems 


wy 
ICONOCO) 


©1959, Continental Oil Company 
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CARTON COATINGS 






OCO HI-SEAL!” 


Conoco Hi-Seal was developed to provide a dura- 
ble coating as no conventional wax can . . . stiffen 
the board as no rolled-on plastic does. And there’s 
no expensive dry refrigeration needed for a carton 
coated with Hi-Seal. 

Other Conoco Carton Coatings, developed spe- 
cifically to meet your needs, are Conoco Super 
Cote® with polyethylene, and Conoco Dairy Wax. 

Choose the Conoco Carton Coating designed for 
your operations. Contact the... 


PURE-PAK DIVISION 


EX-CELL-O CORPORATION 
1200 Oakman Blvd. Detroit 32, Michigan 


manufactured by 
CONTINENTAL OIL COMPANY 


backed by in-the-plant technical assistants 
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Rancidity induced by treatment received in bulk tanks has been 
found in only a few isolated instances. It may have been due 
to agitation or temperature activation. 


two hours prior to milking, feeding 
certain types of feed after milking 
and the elimination of cows that 
may be producing the most sus- 
ceptible milk. In the last stages of 
lactation, when rancidity is en- 
countered on farms, it might be 
advisable to take samples to try to 
determine the contributing cows 
or causes. 


If convenient, the use of bucket 
units for a one-day period may 
quickly establish to what extent 
the pipe line milker has influenced 
the flavor and whether or not the 
bulk tank is involved. It would be 
advisable to take samples from 
individual cows and store them 
under refrigeration for 24 hours 
which might help to establish the 
incident of spontaneous rancidity 
and be a guide in the elimination 
of cows producing this most sus- 
ceptible milk. 


The study further indicated that, 
with a few exceptions, bulk cool- 
ing tanks can be eliminated as 
being the cause of hydrolytic ran- 
cidity in milk. The study seemed 
to indicate that lipase of fat in milk 
is caused by foaming and turbu- 
lence produced by excessive ail 
intake, number and height of risers, 
distance of milk flow through the 
pipes and the lack of a full line 
in pipe line milkers. 


The study also pointed out the 
fact that excessive line slope should 
be avoided if risers are permitted, 
excessive slope causing milk to flow 
to riser points in a continuous 
stream and to churn in the risers. 
If at all possible, risers should not 
be used in vacuum type pipe lines. 

Vibration of lines during wash- 
ing frequently may cause joints to 
become loose and air leaks may 
occur. The irregular and especially 
high fatty acid degree that was 
found in the experiment at the 
various points of sampling were 
due to air leaks throughout the 
line. 

The following suggested stand- 
ards may serve as a guide for the 
installation and cleaning of cleaned- 
in-place sanitary pipe lines. These 
standards have been adopted by a 
Milk Steering Committee made up 
of representatives of the University 
of Nebraska College of Agriculture, 
Nebraska-lowa Co-op Milk Pro- 
ducers Association, Industry, Neb- 
raska State Health Department, 
Omaha-Douglas County Health 
Department and Nebraska State 
Department of Agriculture. These 
serve as minimum standards that 
all installations must conform to. 


Material. All equipment cleaned- 
in-place having any surface in con- 
tact with the milk and all solution 
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lines, wash tank, fittings, and 
pumps used in the circulating 
system should be constructed of 
stainless steel, heat resistant glass 
or similar corrosion-resistant ma- 
terial that is non-toxic and non- 
absorbent. (Note: Rubber shall be 
permitted for connection of the 


solution line to the milk line.) 


The vacuum line from the milk 
receiver to the moisture trap should 
be of stainless steel or glass. 


All milk contact surfaces should 
be finished to an equivalent of not 
less than 120 grit finish, properly 
applied. 


Gaskets, or other synthetic ma- 
terial in the milk zone when used, 
should be made of a low absorbent, 
relatively stable material which is 
smooth and non-toxic. 


Construction, Cleaned-in-place 
sanitary piping should conform to 
one of the following constructions: 


1. Pipe lines with a gasket in 
the joint. Gaskets should be 
self-positioning and of such 
design as to form a substan- 
tial flush interior joint. 

2. Pipe lines with fittings with- 
out gaskets. The fittings 
should have _self-positioning 
joints of such design and 
finish as to form a flush in- 
terior joint. 


Equipment should be constructed 
so as to protect the milk from 
contamination. 

Installation. The milk pipe line 


system should be installed in a 
manner to permit inspection. 


The lines should be supported 
so that pipes and gaskets remain 
in alignment and position. 

The entire milk line that is under 
vacuum should be installed so as 
to have a positive drain. A slope 
of not less than one inch in 10 
feet is suggested. 

The vacuum line from the milk 
receiver should have a_ positive 
drain from the elbow to a moisture 
trap. 

The volume of the wash tank 
should be at least 1% times the 
volume of the pipe lines. 


The vacuum line from the milk 


(Please Turn to Page 112) 
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MODEL 610 


MODEL 510 


DARIOMATICS are competitively priced. Their many 


extra features and larger capacity, make them the best 
investment. 


Heres the big news 


Dariomatic announces a new financing plan that keeps 
your initial investment LOW, yet permits each machine 
to pay for itself while it pays you a good profit from the 
first day! 


deliveries and parts from two plants: 


Manhattan Beach, California ° Indianapolis, indiana 


DARIOMATIC 


1700 Rosecrans Ave., Manhattan Beach, California 


MANUFACTURED AND DISTRIBUTED BY 


“UNITED STATES CHEMICAL MILLING CORPORATION 


One of the world’s largest contract manufacturers 
of automatic vending machines 





Ua 


MODELS 510 AND 610 


for the operator 
who must make a 


generous profit without 
a big investment 





DARIOMATIC 


1700 Rosecrans Ave., Manhattan Beach, California 
Gentlemen: Please send full details. 
Name —_— 

Company 
Address 
Zone State 


City — — — 
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Membership Reaches 140 


New Package Design Feature of 


1960 Quality Chekd Program 


F cron straightforward 
sales messages and complete, co- 
ordinated selling plus new package 
designs, the 1960-61 advertising 
and merchandising program of 
Quality Chekd Dairy Products 
Association has met with strong 
approval from 
association. 


members of the 


The program was presented on 
September 25 at New York City’s 
New Yorker Hotel by Managing 
Director Harlie Zimmerman and 
staff, along with Quality Chekd’s 
national advertising agency, Went- 
zel and Fluge, Incorporated. The 
New York meeting was one of a 
swing around the country to present 
the new 1960-61 program to Qual- 
ity Chekd members. Other meet- 
ings were held in Minneapolis; 
Fort Worth; Columbus, Ohio; and 
Chicago. 

The new program is designed to 
enhance the national image of the 
Quality Chekd trademark, while 
strengthening the local members’ 
trade name. 


Merchandising Principles 

The 1960-61 Quality Chekd 
campaign is based on two sound 
merchandising principles: The sell- 
ing materials are number one, 
straightforward and direct in their 
messages, without recourse to trick- 
ery or gadgetry; and number two, 
they make up a complete, co- 
ordinated program. The 
program incorporates full media 
advertising campaigns — outdoor, 
print, radio and _ television, sup- 
ported by special long and _ short 
term promotions, point-of-purchase 
materials and specially designed 
cartons. 


selling 


In addition, communica- 
tion materials are provided that tell 
how each campaign works. Every 
advertising, merchandising, and 





New members take a look at Quality Chekd package design. 
Left to right are Bo Adlerbert, Sunrise Dairy, Hillside, N. J.; 
Pierre Cote, Laiterie Laval Enr., Quebec; Harlie Zimmerman, 
managing director of Quality Chekd; and Carlton Durling, 
Durling Farms, Whitehouse Station, N. J. 


promotional piece in the program 
gives important prominence to the 
symbol of Quality Chekd — “the big 
red check mark in the letter ‘Q,” 
the banner which all 
members rally together and gain 
strength. 


beneath 


Borrowing a page from Schlitz, 
Pepsi-Cola and Wrigley, Quality 
Chekd introduced an original song 
for use on radio and _ television, 
adaptable to 
motion. 


each product pro- 


Growth Picture 


From its inception in 1944 with 
22 charter members, the Quality 
Chekd Dairy Products Associ- 
ation —an organization of inde- 
pendent dairy and ice cream manu- 
facturers— has been a picture of 


American 


growth. Today, there are over 
140 members including eight new 
members in the Canadian area. 
Laboratory and test kitchens are 
maintained in Chicago where every 
product and every recipe is tested 
for the highest standards of purity, 
freshness and flavor before any 
merchandising campaign is devel- 
oped. The association’s program is 
designed to give unity, strength, 
recognition and acceptance to both 
the Quality Chekd members’ name 
and the sign of “the big red check 
mark.” Because of this, the asso- 
ciation is constantly attracting more 
and more members from coast to 
coast, Hawaii and Canada — and 
all indications point to its continued 
growth 


industry. 


dominance in the dairy 
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New York Producers Consider 


Fluid Promotion Campaign 


EW YORK dairy leaders 
have begun work to draw up 
a promotional campaign to 


increase the use of fluid milk in 
the New York-New Jersey market. 


At a meeting called by Commis- 
sioner Don J. Wickham of the New 
York State Department of Agri- 
culture and Markets, officials of the 
four cooperative associations of pro- 
ducers in the milkshed agreed that 
the program must fulfill the follow- 
ing requirements: 


Four Points 

1. It must be a fluid milk pro- 
gram exclusively. 

2. It must be identified with its 
Order 27 New York-New Jersey 
marketing area and must be di- 
rected to consumers residing in this 
area. 

3. It must be a program di- 
rected and controlled by producers. 


4. It must be a “total” program, 
utilizing all promotional techniques. 


These four requirements appar- 
ently are intended to forestall a 
situation similar to that which oc- 
curred last summer when the Fed- 
eral Market Administrator refused 
to authorize the deduction of money 
from producers’ milk checks for 
promotion purposes because 75 per 
cent had not indicated their desire 
to participate in the program. 

Among dairy leaders present at 
the meeting were directors of the 
Producers Milk Market Develop- 
ment Board. They recommended 
that the Development Board meet 
once a month or oftener at the call 
of the chairman, Jacob A. Blakeslee 
of Newton, N. J., and then began 
preliminary work on devising a 
method of financing a promotional 
and research campaign. 


Mr. Blakeslee was named tem- 






porary chairman of a committee 
of the cooperative heads to set up 
alternative financing proposals for 
consideration by the cooperatives’ 
boards of directors. Committee 
members are Dr. Kenneth A. Shaul, 
Mutual Federation of Independent 
Cooperatives; James A. Young, 
Metropolitan Milk Producers Bar- 
gaining Agency; Allen H. Os- 
trander, Eastern Milk Producers 
Cooperative Association and Stan- 
ley H. Benham, Dairymen’s League 
Cooperative Association. 
Producer Approval 

The dairy leaders indicated that 
when a promotional program is 
developed which will be effective 
in increasing milk consumption and 
a financing plan has been agreed 
upon, both will then be submitted 
to producers for their approval. 

Commissioner Wickham reiter- 
ated that his department is “merely 
lending its help” to give the Board 
an opportunity to develop and 
present a program. A_ temporary 
office has been established in the 
Department's offices for Robert S. 
Hutchings, executive director of 
the Development Board. 








NORDICA 





You can have the top-selling cottage cheese 
in your area. Now the method that makes 
cottage cheese so much better can be yours 
with a franchise to manufacture and sell 
NORDICA brand. 


NORDICA is the cottage cheese that has 
boosted consumption in its home distribu- 
tion area to what is estimated the highest 
per capita consumption of cottage cheese 
in the nation. When cottage cheese can be 
so good, people just naturally eat it more 
often! It sky-rocketed the smallest dairy 




















‘l Thought We HAD a Good Cottage Cheese 
Until | Saw the Reaction to NORDICA‘ 


“I cannot say enough for the process and the 
cheese. Everywhere we have introduced NORDICA 
it has been received with the best of comments 
and much repeat business.” 

C. H. Schmid, Bridgeman Creameries 
Crookston, Minn. 


































in the state to the largest in three years, 
because the demand it created opened the 
doors of all the food stores and the major- 
ity of route homes. Dairies already fran- 
chised are amazed at consumer reaction. 


Proper timing, scientific control, highly 

developed cultures, backed by sound 7 
management and aggressive promo- 
tion has made NORDICA so success- 
ful. Now NORDICA agrees to give 
complete instruction to as many as 
three of your employees, furnish a 
procedure manual, provide tested cul- 
tures and advertising materials. 





Standardized cartons with local im- 
print available at volume cost. Ex- 
clusive territories are available on a 
royalty basis. 


Write for Details Today 


NORDICA FOODS COMPANY “*’ 
Dept. AM-1, 1501 West 10th, Sioux Falls, S.D. 
Write No. 90 on Reader Service Card 
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Three Federal Agencies Seek 


systems about 5 per cent of the 
strontium-90 ingested and that a 
dairy cow secretes in her milk 













































a ° about 1 per cent of the strontium- 

oe To Remove Sr-90 from Milk 90 she pandoons each day. The 

“ laboratory tests already done indi- 

ng, JOINT RESEARCH effort to strontium-90 gets into the plant in — = omy then 90 and possibly 

sar A develop dairy-plant methods this way. It is now known that ae moog aegendiageag — 

Os- of removing strontium-90 much of the strontium-90 that does sep mise , = ’ bir pes Pes 

ers from milk is being planned by the get into plants is absorbed through a ee 

an- U. S. Atomic Energy Commission, their leaves. This can be ingested The research will be conducted 

rue the U. S. Public Health Service, by ruminants. The best evidence is in a pilot plant at the Agricultural 
and the U. S. Department of that the animals take into their Research Center at Beltsville, Md. 
Agriculture. 

hat The levels of radioactive fallout 

is from past nuclear testing do not 

ive justify action to decontaminate 

nd milk supplies. The research is de- 

ed signed to provide practical answers 

ed to problems that might arise in the 


future. 10 0 K 
“y Laboratory Studies 


” The proposal to develop prac- 

- tical dairy-plant scale methods of CLOSELY | 
ms removing strontium-90 from milk 

a grew out of laboratory studies \ 


S sponsored by the Atomic Energy 
Commission at the University of 
Tennessee as well as by Canadian 
and British scientists. These showed 
that it is possible, on a laboratory 
scale, to remove strontium-90 from 
milk through the use of certain 
chemicals known technically as ion 


AT YOUR 





exchange resins. & 


make sure they’re clean all the way through with 


natural phenomenon in soils. Stron- 


5225 SOLVAY tlake ACE ALKALI 


sorbed on soil particles and enters 

into reactions between the soil and 

plant root. However, only a little For really thorough cleaning of vacuum pans, 
evaporators and other milk condensing equip- 
ment, you need SotvAy® Flake Ace Alkali. Its 

exclusive combination of ingredients penetrates 

milk proteins and fat—quickly removes them 

even in the hardest of water. Use it for premium 

results at a practical price. For details, write for 

free Sotvay Service Bulletin 2-54. 


ORDER FROM YOUR DISTRIBUTOR! 
Other SOLVAY products for Dairies 


Anchor Alkali * Cleanser 600 « Super Cleanser 
Farmdairy Cleanser * Can Washing Cleanser 


Ion exchange resins duplicate a 








llied 
SOLVAY PROCESS DIVISION 
61 Broadway, New York 6, N. Y. 
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“Don’t worry about your job, 
Eddie—the boss hasn’‘t even 
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ANSWERS TO MILK 
PLANT PROBLEMS 


(Continued From Page 37) 


apart in lieu of shelving. The lid 
of the box in which the cheese is 
to be shipped is placed on the 
two-by-fours and this is used to 
hold the cheese three to five days 
before paraffining. If a wood shelf 
is used over and over, it becomes 
saturated with whey and makes an 
excellent place for mold to grow 
and develop. By using the box lid, 
the shelf is renewed, so to speak. 
each five days. Metal shelves are 
little better than wood. 


The cheese on this shelf must 
be turned daily so that an oppor- 
tunity is given for each side to 
dry equally. Unless this is done, 
the cheese will develop rind rot 
under the paraffin due to excess 
moisture in the rind. 


A well ventilated curing room 
will give less opportunity for mold 
growth, but it does not prevent it 
entirely. It does help replacement 
of moist air with dry air thus facil- 
itating the drying. The microscopic 


seeds, or spores, of the mold float 
through the air and lodge in every 
part of the room as well as on the 
cheese. Few makers paraffin cheese 
until it is at least four days old. 
Some treat the shelves and walls 
of the curing room about twice a 





yess 


“| know he’s okaying the 
test samples, but who 


okayed him?” 


year. There are three common 
methods for doing this. One con- 
sists of using ten per cent formalin 
and spraying this upon all surfaces 
of the room and shelves. The sec- 
ond is washing the shelves, wood- 





VIKING 


“Sanitor J 


the POSITIVE 
PUMP 


for easiest cleaning 


The positive discharge and smooth, even flow of Viking ‘‘Sanitor’’ Pumps 
is only a part of the reason why Vikings will serve you best. 


You can‘t beat ‘‘Sanitors’’ for easy disassembling. You can do it in less 
than a minute. For cleaning and re-assembling, it’s a cinch. No tools are 
needed. You have no threads, deep O-ring grooves or splines in the pump- 


ing zone for hard cleaning. 


Viking “Sanitor’’ Pumps meet all 3-A 


They give extra long service, and there is no need to return “Sanitors’’ to 


factory for repairs. 


It’s the simple, sturdy, truly sanitary pump for milk and other food products. 


For complete information, send today for catalog FL. 







standards. 


SIMPLE TAKE DOWN 
OF “SANITOR” 
PUMP PARTS 





VIKING — The Leader 
not a follower 
in Rotary Pumps 


Offices and Distributors in Principal Cities. 


Write No. 92 on Reader Service Card 
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VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A.; In Canada, it’s “ROTO-KING”’ pumps. 


See Your Classified Telephone Directory. 
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work, ceilings, and walls with hot 
bichloride of mercury, made by dis- 
solving seven and one-half grains 
of the disinfectant per pint of 
water. This material is common 
corrosive sublimate, or mercuric 
chloride, and it is extremely poison- 
ous. The third method consists in 
the burning of three per cent of 
sulfur for each 1,000 cubic feet of 
air space. Any cloth left in the 
room during this last operation will 
be destroyed by the sulfur dioxide 
produced. Still another method is 
to whitewash the room occasion- 
ally. These methods are merely 
temporary because the room soon 
becomes contaminated again. 


The two essentials are to have 
the cheese dry on all sides before 
paraffining. Any way of increasing 
the surface to exposure to air is 
advantageous. The temperature at 
which you are paraffining is rather 
high and greater than necessary. It 
has been found that 250° F. with 
ten seconds of exposure is more 
than ample. A six-second exposure 
should kill the mold spores on the 
surface, which have not had time 
to penetrate through the rind. Ex- 
posure to 250° F. for too long 
softens the cheese but it results in 
a very thin coat, which is readily 
stripped off when the bandage is 
removed. The coating is so thin 
that if no starch circles are used 
on top and bottom, the paraffin 
does not cause complaint. Heating 
ordinary paraffin to exceedingly 
high temperatures causes it to 
darken and assume a somewhat 
disagreeable odor. Most larger fac- 
tories market their cheese immedi- 
ately after paraffining to large cold 
storages where it is held for ripen- 
ing at temperatures low enough to 
check mold growth. If held in 
warm rooms, mold will grow on 
the paraffin surface but seldom 
penetrates the cheese itself. 


There is no complaint apparently 
in this country about the crowns of 
cheese becoming moist after once 
they have been dried. Of course, 
the high heat of paraffining will 
dry out considerable moisture from 
the surface of the cheese. This 
being so, it is hardly surprising that 
no instrument has been used for 
determination of dampness of the 
crown. Such an instrument could 


be developed, however, because 
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A bona fide case history of interest to every dairy using Pure-Pak containers. 


Overnight shipment by International Paper saves 
burned dairy from missing a single delivery! 


_: someone shouted. And early Monday 


morning in Rock Hill, $. C., Superior Dairies, 
Inc. found itself in a jam. 

Milk for Monday’s delivery had already been 
processed, but water used in putting out the blaze 
completely destroyed their supply of Pure-Pak' 
containers, 

Mr. Rudy Pursley, manager of the dairy, got on 
the phone to International Paper’s Single Service 
plant in Raleigh, N.C. He asked for an emergency 


shipment of 26 different items—Pure-Pak containers 
for Superior Dairies and two other dealers whose 
containers were pre-formed by Superior. 

By daybreak the next morning, a rush truckload 
of 360,000 Pure-Pak containers reached the stricken 
dairy. As a happy result, the dairy didn’t miss a 
single delivery. 

It’s service like this that makes leading dairy 
operators say: “International Paper is your most 


dependable source of supply.” ® Ex 


O Corp 


Single Service Division I NTE R N ATi @) NAL PA p ER New York 17, N.Y. 
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CLEAN and 
STERILIZE 


in minutes --- 
not hours! 
With This 


(4 (2101 p) All New — 


DeLuxe Stainless Steel 










@ ITWASHES @ IT RINSES 
@ IT STERILIZES @ IT DEODORIZES 
@ IT PRE-HEATS 





“ie 
“Its Pedal Operation” is as simple as 
stepping on the gas pedal of your car 


Saves Work — Saves Money 

- - wherever Refuse Cans — Mixing 
Kettles — Stock Pots — Milk Cans — 
Insulated Carriers or any Large Con- 
tainers need cleaning and sterilizing — 
It does the job Faster, more thoroughly 
and with the greatest emphasis on San- 
itation — Pays for itself quickly. 

It permits the use of Hot Water, Cold 
Water and Steam — in any combination 
or sequence—Operates with either High 
or Low boiler pressures — Easily In- 
stalled with standard fittings. 


EXCLUSIVE 


Patented 3 Direction- 
al, Pressure Propel- 
led, Cyclonic Jet 
Spray Nozzle Scours 
And Sanitizes Every 
Minute Area In A 
Matter Of Minutes— 
It Is Truly Revolu- 
tionary! 

















Write for FREE Literature Kit AM-22 


Vacuum Can Co. 


19 §. HOYNE AVE CHICAGO 12, ILL 
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one is in use for determining the 
water content of lumber. Why not 
try the methods suggested of turn- 
ing cheese daily, using cheese box 
lids instead of shelves in the curing 
room, and paraffining the product 
when four days old? Two to three 
days of drying is insufficient before 
paraffining. 

A few years ago ultra violet light 
was used in the university curing 
rooms to prevent mold growth. The 
results were unsuccessful at that 
time. 

SHRINKAGE OF DAIRY 
PRODUCTS 


PROBLEM—1 have read with 
interest your answers to ques- 
tions in the Milk Plant Monthly 
and am now wondering if you 
can recommend or refer me to 
any information dealing directly 
with shrinkage. Recently | have 
been assigned to this problem 
within our plant and have been 
progressing very well. | do, 
however, have very much more 
to learn and so am trying to ob- 
tain all the information | pos- 
sibly can. I’m not sure just how 
much has been written or pub- 
lished on this subject, but think 
perhaps you are in a much bet- 
ter position to know this. | will 
appreciate any information you 
can give me and thank you for 
your very helpful “answers” 
each month that | do read with 
a great deal of interest. 


I'm mostly only concerned 
with shrinkage of milk and 
cream, but am interested in 
everything. 


R. O., Massachusetts 
ANSWER-There is a great deal 


of information on the subject you 
have been asked to speak about at 
your plant but this information is 
scattered. Since you ask merely 
for references, it is assumed that 
you have the books available at 
your plant. The following you will 
find useful in gathering together 
information on shrinkage: 


Milk 
Manual for Milk Plant Operators, 
Milk Industry Foundation, pp. 289- 
294. 


Roadhouse and Henderson: Mar- 
ket Milk Industry. McGraw-Hill, 
N. Y. pp. 264-265. 


Harold E. Ross: The Care and 
Handling of Milk. Orange Judd 
Publishing Company, N. Y. 1927. 
Milk Plant Losses. pp. 291-293. 


Tracy, Armerding, Hannah: 
Dairy Plant Management. McGraw- 
Hill Book Company, N. Y. 1958. 
Plant Losses. pp. 136-146. 


Mortensen: Management of 
Dairy Plants. Macmillan Company, 
N. Y. 1938. Losses Throughout 
Plants—Ice Cream, Milk, ete. 
Wealth of information. 

Sommer: Market Milk and Re- 
lated Products. University of Wis- 


consin. 1938. Fat Losses in Skim- 


milk. p. 434. 





Kelly and Clement: Market Milk, 
Second Edition. John Wiley and 
Sons. 1931. pp. 314-316. 





Cheese 
Eckles, Combs, and Macy: Milk 
and Milk Products. McGraw-Hill 


Book Company, N. Y. 1936. p. 
242. 


Van Slyke and Price: Cheese. 
Orange-Judd Publishing Company, 
N.Y. pp. 308-316; 57-59; 304-307. 

Butter 

Totman, McKay, and _ Larsen: 
Butter. John Wiley and Sons, N. Y. 
1939. Excessive Fat Losses, p. 115; 
Buttermilk Fat 
217; Losses in Handling Cream and 
Butter, p. 217. 


Losses, pp. 213- 


Fouts and Freeman: Dairy Man- 
ufacturing Processes. John Wiley 
and Sons, N. Y. 1948. Fat Losses 
in Buttermilk, p. 176; Fat Losses in 
Buttermilk, p. 186. 

Hunziker: The Butter Industry. 
1940. Chicago. Fat 
297, 315, 415. 


Losses, pp. 
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DJ4 
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DJ9 
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Greatest Capacity and Pressure Ranges 
Finest Engineering Features CAPACITIES 
, Model Capacity (GPH) Model Capacity (GPH) 
Lowest Maintenance Costs na ngngie poeple 
DJ3 50 to 300 M18 500 to 1800 
Best Value DJ4 150 to 400 M30 1000 to 3000 
Gaulin ‘‘Golden Series” Homogenizers incorporate DJ7 300 to 700 M45 2000 to 4500 
advanced design and engineering features that are bss 400 t» G00 — SOS9 10 FEES 
years ahead in providing the most efficient 
homogenization and longest life. 
They are available in capacity ranges from 1 GPH santo 
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: requirement. 090 
Contact your local Manton-Gaulin Dealer and get evenert, mass 
the complete story of cost saving Gaulins. sateen ry ee 
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What Do You Know About Scales? 








In the plant, milk and milk products are weighed many times for internal 
controls. Frequent checkweighing of fluid milk packages at the output line 
prevents overs and unders. 


/ \ MACHINE THAT bears a close relation to profits is the weigh- 


ing scale. 


We present herewith an eye-opening question-and-answer 


quiz in which some of the nation’s leading weights and measures officials 


give the facts about the importance of accurate weighing. 


Are weighing errors im- 
portant to a practical busi- 
nessman? 


Answer: Yes, indeed. The Na- 
tional Conference on Weights and 
Measures in its approved “scale 
error chart” reports that a mistake 
of one ounce on material selling for 
$1 a pound, repeated 100 times 
a day for 300 working days in a 
year, costs $1,875. 

Most errors are smaller, of course, 
but weighings may be much more 
frequent than 100 a day. It’s pos- 
sible to lose many hundreds of 
dollars in so-called 
“trivial” weighing mistakes. 


thousands of 


Do weighing errors tend 
to “balance off’? 


Answer: Generally, no. When a 


scale gives an incorrect weight, it 
is usually caused by a faulty con- 
dition of the scale. Thus, as long 
as that condition continues, the 
scale will continue to give the same 
kind of direction, 
either shortweight or overweight. 


error —in one 


Are most weighing mis- 
takes against the buyer or 
the seller? 


Answer: Contrary to popular be- 
lief, a survey of leading weights 
and officials across the 
nation indicates that the majority 
of scale mistakes are against the 
interest of the seller. 


measures 


Fairly typical of the responses 
was that of George W. Bay, head 
of weights and measures in the 
State of Missouri, who reported 


American 


scale errors “approximately 59 per 
cent against the scale owner, and 
41 per cent against the customer.” 


Friction, over-long use, neglect 
and improper installation are cited 
as causes of scale errors by many 
weights and measures officials. 


Are prepackaged goods 
likely to be incorrectly 
weight-marked? 


Answer: Definitely, And, 
this is an area where mistakes in 
weighing can be enormously ex- 
pensive because of large volumes, 
and hard use on scales. John P. 
McBride, head of weights 
measures for the State of 
chusetts, reported these findings on 
packages with excessive errors 
which had to be condemned: 

“Of a total of 179,832 packaged 
commodities which were put up in 
local stores, 18,807 (10 per cent) 
were underweight and 32,734 (18 
per cent) 


yes. 


and 
Massa- 


were overweight. Of 
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85,357 packages put up at the fac- 
tory (not in the retail stores), 8,825 
(10 per cent) of those tested were 
leoinanal and 16,047 (19 per 
cent) were overweight.” 

The mistakes which such errors 
represent undoubtedly involve 
many millions of dollars for the 
nation. For individual concerns, 
the error can spell the difference 
between profit and loss. 


Would more frequent ac- 
curacy tests of scales help? 

Answer: Yes. Weights and meas- 
ures Officials all over the nation 
were emphatic about this. “There 
should be more frequent inspec- 
tions of scales, as well as better 
” replied J. L. Slaugh- 
ter, head of weights and measures 
in Alabama. J. J. Leonard, Di- 
rector of Weights and Measures of 
the State of New York, responded: 
“It goes without saying that the 
more frequently the scale is tested, 


maintenance, 


the better return the owner will 
receive from the device and the 
better all-around weights and meas- 
ures condition will be found. It 
does not appear to make 
deal of 


a great 
difference whether the 
weights and measures official or the 
scale man conducts the tests so 
long as the same goal is reached.” 


Is it important that per- 
sonnel in charge of weighing 
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A printed weight record is 
taken of fresh butter be- 
fore cooling. Suspended 
scales such as this are 
available to meet sanita- 
tion requirements. 


be adequately trained for 
their work? 


Answer: Emphatically, yes! Rol- 
lin E. Meek, head of weights and 
measures in the State of Indiana, 
reports: “I am of the opinion that 
management, to a considerable ex- 
tent, has overlooked the importance 
of proper training and supervision 
of weighing personnel. Weighing 
would seem to be one of the most 
important phases of merchandising 
and no one should be given this 
responsibility without proper train- 
ing and supervision. Just this week 
one of our inspectors condemned 
300 packages out of 680 weighed 
in a supermarket. Of those con- 
demned, more were overweight 
than underweight. The store man- 
ager expressed the thought that one 
of the three employees charged 
with weighing was careless and 
that he would have to find out 
which was responsible for the in- 
correctly weighed packages. If this 
manager had exercised proper su- 


pervision, he would have known 


which of his weighers were 


careless.” 


Does abuse and improper 
installation shorten scale 
life and impair scale accu- 
racy? 

Answer: Yes. Howard E. Craw- 
ford, head of weights and measures 
Florida, 


“Many merchants and scale oper- 


in Jacksonville, reports: 
ators abuse scales to the extent of 
causing errors. Common sense rules 
I could suggest would be solid 
counters or proper foundations. 
The most common cause of scale 
errors is excessive long use of scales 
after all parts have become gen- 
erally worn beyond reasonable re 
pair. . . . In many industries, floor 
trucks and other vehicles used to 
carry loads are continually run over 
floor scale platforms even when the 
loads are not to be weighed. This 
weight load is damaging to the 
weighing device.” 


This weigh can station not 
only net weighs the milk 
but prints the weight on 
the farmer’s check. Re- 
ceipts from tank pick-up 
trucks are carefully in- 
weighed on modern truck 
scales for inventory and 
accounting purposes. 


TRUCK TALK 








































Most managements are recon- Automotive parts are extremely col 
g I ) 
(Continued From Page 58) ciled to the fact that trucks do easy to market and pound for / 
require maintenance and this takes pound they are pretty valuable. TI 
half hours per day to keep the in- time and costs some money. The Traffic in parts and supplies ob- peal: 
ventory. This, of course, includes thing management will never ac- tained by questionable methods is prev 
the automatic re-ordering. cept is unscheduled truck down- very informal but very real. Prod 
time. Our experience indicates that 5 ; 
Compare this to the time lost — It usually starts with a man pick- | mon 
: , over one-third of unscheduled truck , —" SP kas and 
now in securing parts. While the : : ing up something he needs for his | é 
: . down-time is due to the unavail- A Blagg SES a 
physical inventory was going on — ayility of parts on ee Se ee oe oe a T 
in one location, an informal time- ; ; wieheis chanical ability he will be working coul 
check was made on the amount of A perpetual inventory will pre- on a neighbor's car over the week- | Mill 
iene 9 mechanic or the fovemen vent this loss. That alone makes end and he needs something for pe 
was absent from the shop while he it worth while. that. His port on a way of po 
cae aul aaaiies : srowing to substantial proportions. 
was chasing parts. It amounted to Pilferage 8 g ° Pror con 
“i and wove hours per day. Pilferage is a nasty word and We have seen this sort of thing con 
The reason this has gone unnoticed : aye “OW there a fleet stock i 
i tae wide Mee many people do not want to talk | grow to where a fleet stockroom in f 
RE See ee ee ee Soe about it at all. Unpleasant as it was purchasing and storing parts | Cri 
charged to each job as productive may be it is an ever present prob- _ for which there was no fleet need. 
work. lem. Keeping a close check on the Mechanics took them at will when C 
: on oe “10 , : OF | 
This particular fleet has a fairly inventory will not eliminate pilfer- their own personal needs dictated. j 
; a ; -_ uc 
fective preventiv : ee age but it will make it more difh- ; . : 
effective preventive maintenance Ser : ; Sometimes to escape detection the 
routine. But without an inventory cult and therefore discourage it. ; a ‘ 
¢ bind bat , mechanics will install a new part Mi 
of any kind, men were being sent is a curious . > ; ; “— 
2 , g ; It is a curious phenomenon of in a fleet vehicle and keep it there tiv 
out for parts to complete routine our society that men who ordinarily ; ; ee San 
i : ; i for a small fraction of its useful 
jobs. Even normally expected jobs would not dream of appropriating lif id t for install wr 
: ~ e and then remove it for installa- 
could not be completed without other people’s property under most ata iste of Guake cheat 
emergency purchases and trips to circumstances will carry parts out a : yen : ” — on 
get the parts. When unexpected of a stockroom, especially where meanwhile listing it as damaged we 
jobs were disclosed by the inspec- they are carried in large quanti- | 2d worn out. Tires and electrical re 
tion it was sheer luck if the parts ties and the company is a large units are especially prone to this fa 
were in hand. enterprise. treatment. M 
ec 
de 
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I 
TUBELESS BOILER ee 
| 
‘ 
7 You SAVE money when you pur- 
* 
chase a FULTON BOILER! 
2 You SAVE money every day when 
. 
you use a FULTON BOILER! 
3 You SAVE valuable space, fuel and 
- ' 





time with your FULTON BOILER! 


FULTON BOILER WORKS, INC. 





P.O. BOX 122, PULASKI, NEW YORK 
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COURT REVERSES INJUNCTION 
AGAINST AKRON DAIRY 


The Ninth District Court of Ap- 
peals has disallowed an injunction 
previously granted the Akron Milk 
Producers in Summit county com- 
mon pleas court against Reiter 
and Harter Dairy of Akron, Ohio. 


The litigation started in Summit 
county courts in 1957 after Akron 
Milk Producers had gone to Reiter 
and Harter Dairy producers and 
attempted to sign them to AMP 
contracts, while Reiter and Harter 
contracts with the farmers still were 
in force. 


Criticizes AMP 


At the same time that the court 
of appeals dissolved the injunction, 
Judge Oscar Hunsicker, writing 
the opinion, criticized the Akron 
Milk Producers and its chief execu- 
tive officer, Roger P. Buckley. Re- 
ferring to AMP’s actions, the judge 
wrote: 


“The members of this court can 
well understand the confusion that 
resulted in the ranks of the dairy 
farmers. The conduct of the Akron 
Milk Producers, Inc., demonstrates 
conclusively to this court that they 
desired to control the milk supply 
and that they did not care if, in 
doing so, they knowingly encour- 
aged a dairy farmer to subject 
himself to possible breach of con- 
tract action. Other conduct on the 
part of the chief officer is also not 
in accord with that of one who 
seeks equitable relief.” 


The AMP contract which Buck- 
ley, co-op manager, tried to get 
Reiter and Harter shippers to sign, 
would have made the association 
sole bargaining agents for the 
dairy’s milk supply. Reiter and 
Harter fieldmen, in turn, went to 
the dairy’s shippers to persuade 
them to cancel any marketing 
agreements signed by them with 
AMP. The co-op then managed 
to obtain an injunction in Judge 
Frank Harvey’s common pleas 
court restraining the dairy from in- 
terfering with the co-op’s activities. 
in talking 


Reiter and Harter, 


with its producers, tried to point 


out to them that they were already 


under a contract when they were 
approached by Buckley. 
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AGE CABINETS 













for 
Schools, 
Cafeterias, 
industries 


These popular, new Kari-Kold 
refrigerated cabinets store milk in 
cases or cans for minimum handling. 
Milk stays deliciously cool—and 
there is no need to remove bottles 
or cartons from their cases until 
served. 

Many new advantages have been 
created by Kari-Kold designers and 
engineers. Kari-Kold quality con- 
struction provides complete protec- 
tion for your products. 












mk ‘ 
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WRITE FOR FREE CATALOGUE 


Get full information. Request 
the Milk Storage Cabinet cata- 
logue and price information. There's 
a Kari-Kold ice cream or milk cabi- 
net for most every need. 





THE ORIGINAL MOBILE MECHANICAL REFRIGERATION CABINET 





KARI-KOLD COMPANY + 425 CHERRY STREET, S.E. - GRAND RAPIDS 2, MICH. 
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The wide variety of equipment shown in this picture suggests the diverse 
tasks that a sanitary milk pump is called upon to perform. 





When You're Picking a Pump 


By R. F. HOLLAND and J. C. WHITE 


I. IS tough enough to make a 
decision on the type and model 
of a pump for a straightforward 
job of pumping water or milk under 
conditions which are predictable, 
constant and relatively simple. It 
becomes another matter to choose 
a pump when the conditions may 
vary markedly from moment to 
moment and the type of liquids 
handled will vary from time to 
time. 


A pump may be asked to do 
more than one job and some of 
the jobs required may be very 
tough ones. The desirable situation 
would require that no pump be 
moved, thus a properly chosen 
pump would approach being ideal 
for the job at hand. Pump motors 
must be protected from overload. 
When a pump is permanently in- 
stalled, it is relatively easy to fol- 
low the instructions on the overload 
device and insure proper running 
conditions. But when a pump is 
moved, it is imperative that each 
use station be similarly protected 
and this is often difficult because 


100 


more than one electrical device can 
be and often is used from the same 
outlet. The safe approach is to 
wire the pump so that it can be 
connected only at specific locations. 


When a centrifugal pump is 
chosen for use with a vacuum pan, 
special precautions should be ob- 
served if satisfactory performance 
is expected under the more severe 


conditions. The pump should be as 
close as possible to the pan to limit 
the suction pressure. It must be 
installed so that more liquid than 
can be pumped will feed the suc- 
tion side by gravity. The fittings 
in the suction side must be held 
to a minimum and be of such a 
type as to minimize leakage of ait 


into the vacuum system. 





Photo courtesy Creamery Package Manufacturing Co. 
From left to right this family of pumps is composed of a high 
pressure pump, centrifugal industrial pump, water and brine 
pump, centrifugal sanitary pump and stainless rotary pump. 
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Some sort of relief should be 
installed on the discharge side; a 
check, relief or compression valve. 
The pump should be carefully sized 
to the operation. We ordinarily 
choose a pump for continuous or 
heavy duty at 80 per cent of capac- 
ity or less. Thus, if we need to 
move 8,000 pounds an hour, we 
pick a pump rated at 10,000 
pounds. The safety factor should 
be greater in vacuum installation. 
It would be well to use 60 or 70 
per cent instead of 80 per cent of 
rated capacity. 


When it becomes necessary to 
move viscous liquids the pump 
data are of no help in choosing a 
pump unless the performance with 
the thick liquid can be compared 
with the pump’s performance on 
water. We must know the viscosity 
of the liquid before we can make 
such comparisons. Viscosity may 
be given in centipoises, Seconds 
Saybolt Universal (S.S.U.) or in 
centistokes. A common measure of 
viscosity in dairy products is in 
Borden Flow meter units (seconds). 
The Borden Flow meter was spe- 
cifically designed for use with dairy 
products but its units are usually 
transposed to centipoises for pump 
work. To convert, 


Seconds Borden F. M. x 0.266 = Centipoises 


If the viscosity of the liquid to 
be pumped is known, it can be 
related to the behavior of water by 
multiplying by a factor to correct 
for volume or another factor to 
correct for weight of the liquid so 
that water data may be used in 
choosing the pump. Nearly any 
pump handbook contains such 
factors. Thus, if a liquid is more 
viscous than water, so that the 
factor is 1.10, then we would need 
an 11,000 pound per hour (water 
rated) pump to handle 10,000 
pounds of the material. Do not 
forget that the static heads will 
also change by about the same fac- 
tor. In the above example, a 50 
foot static head would become, if 
the factor is 1.10, 55 feet. 


The viscosity of dairy products 
is not always predictable. Cream 
will vary enormously and the dif- 
ferences are only in part due to 
fat content. So-called heavy creams 


can be semi-solid or almost water- 
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thin and ice cream mixes can vary 
more. It is well to consider the 
highest specific gravity and the 
highest viscosity when choosing 
the pump, although a pump chosen 
to pump cottage cheese could 
hardly be expected to do well with 


milk. 


The higher the temperature, the 
lower will be the viscosity. If sta- 
bilizers are present, they will in- 
crease the viscosity in proportion 
to their concentration, up to a 
point. Usually after aging from 4 


to 48 hours, the viscosity is found 
to be higher but violent agitation 
will seriously reduce the viscosity. 


affect viscosity 





Homogenization, in addition to its 
agitating effects, may raise or lowe 
the viscosity, depending on the 
pressure, the number of treatments 
and the ratio of fat to serum solids 
in the product. Without any other 
complications, composition will 


usually the less 


water, the more viscous. 


Heavy cream, especially, is sub- 


(Please Turn to Page 125) 











2D A silvery white, but non-lustrous, 
surface produced by annealing and pick 
ling cold reduced moterial. Stee! sheets & 
strip in this condition are most ductile 
ond the surface holds lubricant well for 
severe drawing operations, 


2B-—stee! in the 2D condition which is 
subsequently rolled on a 
temper mill. The surface acquires a bright 
finish from the polished rolls. This surface os 28. 
is somewhat more dense and hard than, 
2D and is a better starting surface for 


No matter which /77///97/ you like—you can buy it in 


WMierwFold’ QUALITY STAINLESS STEEL 


i | 


No. 3-—this surface is made by grind 
ing 28 steel with a No, 100 obrasive. This 
surface is smooth but not os reflective 


skin poss” or 


later finishing and buffing operations, 


= 





No. 4-a finer finish thon No. 3 made 
by grinding 2B steel with a No. 150 abra- 
sive. Like No, 3, this surface is easily 
blended with hand grinders after form 
ing, drawing or welding. 





No. 7—Good refectivity ond brilliance 
mode by polishing o No. 4 surface with a 
No. 400 abrosive. This semi-mirror finish 
must be protected during fabrication by 
adhesive poper or strippoble plastics lest 





BRIGHT-< highly reflective surface 
made by cold reducing with highly pol 
ished, gloss-hard rolls. This finish is only 
available in Type 430 stainless. 


the finish be marred beyond repair. 


These are our standard surface finishes that 
are regularly supplied in all stainless grades 
(including 18-8 chrome-nickel and 430 
straight chromium), with the exception of 
430 Bright which is Type 430 exclusively 

These finishes are regularly supplied 
in sheet and coil form in widths up. to 
48 inches. 

Since No. 3, 4, 7 and 430 Bright are 
smooth reflective surfaces, they are not rec- 
ommended for severe drawing without 
special precautions as the mill finish may 
be marred. Applications such as dairy ma- 


WASHINGTON STEEL 


11-C Woodland Avenue 


chinery, kitchen and restaurant equipment 
and architectural decorative work require 
only local forming, so these highly polished 
surfaces are not greatly disturbed. All mill 
polished sheets are carefully packed to avoid 
handling imperfections. Protective adhesive 
paper can be specified by the buyer when 
needed. 

For specific information on recommended 
surface characteristics for a particular stain- 
less steel sheet and strip application, address 
your request to our Product Development 
Department. 


CORPORATION 


Washington, Pennsylvania 
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High Speed - Profit Producing 
Doering Butter Handling Machines 
ONE POUND 


(NEW!) ELGIN PRINTER 


AND OVERWRAPPING 
MACHINE 











This model is a high speed printing and overwrapping 
machine that produces a new type package in addition to 
the conventional parchment, glassine or foil wrap. 


The capacity of 4800 pounds per hour is about 25 per 
cent greater than other similar machines. The machine com- 
bines a Doering Patented Floating Platform Printer with 
Elgin Mfg. Company’s Overwrap machine especially made 
for this combination. 


The butter is extruded in a continuous ribbon on the 
floating extruder which automatically adjusts its speed to 
the Overwrapping machine. The print is accurately cut off 
and fed into the overwrapper. Each print is wrapped with 
the design centered by an electric eye device. The print is 
heat sealed on all three sides. 


DOERING PATTY-PRINT MACHINES 








VACCURATE WEIGHTS Vv HIGH AUTOMATIC PRODUCTION 
VSHARPLY SEPARATED EMBOSSED PATTIES | | “EFFICIENT. LOW COST OPERATION 
vLOW MAINTENANCE 




















MODEL 





This machine 
makes 400 Ibs. 
of perfect 
patties per hr. 





ONE-MAN 
OPERATION 


For large plants Doering makes a 1200 
Ib. per hour PATTY PRINTER, needing 
only 2 operators. 


@ LABOR SAVING @ PATTIES CUT THROUGH 
@ STAINLESS CONSTRUCTION e@ SANITARY 
@ SELF-SYNCHRONIZING @ DURABLE @ DEPENDABLE 


NEW HYDRAULIC CUTTER FOR BUTTER CUBES 


Pre-cuts cubes for further processing. ALL NEW POWER SOURCE 





Write for full information. 


Cc. DOERING & SON, Inc. 


1375 W. Lake Street - CHICAGO 7, ILLINOIS 


DOERING 





Butter Printing and Packaging Equipment 
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LETTERS TO THE EDITOR 
(Continued From Page 16) 

am writing in an effort to find out where | can 

obtain available figures pertaining to the cost of 

operation of a bulk pickup tank. 


Several months ago one or two articles appeared 
in the American Milk Review and Milk Plant Monthly 
but I wonder if there is not more up to date material 
to be had for study. 

New York 


A series of four articles on bulk tank pick- 
up trucks appeared in our Truck Talk columns 
for February, March, April and May. 


COSTS, BREAK-EVEN POINT AND JUGS 


Gentlemen: 

Will you please send me a reprint of your 
article in the American Milk Review by Norman 
Myrick entitled, “The Lawson Story.” The article 
appeared in the August 1955 issue. 

I would also appreciate a copy of the article 
“How to Use the Break-Even Point” printed in your 
February, 1957 issue. 

In addition, if you have any information on 
the costs of operation, margins, financial ratios and 
expense items of milk plants I would be most 


grateful if you could include it. 
New York 


The latest study of milk plant and milk 
distribution expenses has just been released by 
the Milk Industry Foundation. The results of 
Professor Starr's 1958 analysis of costs appear 
elsewhere in this issue. 


NEW PROCESS KEEPS MILK FRESH 
FOR 18 MONTHS 
(Continued From Page 66) 
which is found with fresh milk, in contrast to 
mechanically homogenized milk which does not 


give a cream line. 


The process cycle is: Standard pasteurization; 
immediate treatment of the pasteurized milk with 
ultrasonic vibrations of 1 to 1.3 Mc/s for a period 
of at least five minutes at a power of 22 to 55 
watts per liter of milk; careful filling into clean 
containers which are closed by a standard heat- 
sealing process; freezing in a temperature of —15° C. 
at a controlled rate, so that freezing is completed 
in less than 60 minutes; and, finally, removal to 
cold store at —12° C. 

The five steps are arranged so that the whole 
process is a semi-continuous one, with minimum 


delay between the steps 
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Miss Bonnie Lynn Baker, 1959 North Caro- 
: on lina Dairy Princess, downs a glass of her 


nal favorite beverage. She won out in the com- 


sl petition for Dairy Princess over 1,000 girls SUPER SANITATION 


on a county, area and state level. 





o 
nilk 
‘by NUMBER OF LARGE-SIZED GLASS BOTTLES ‘eT e) NG 
fn ROSE IN FIRST SEVEN MONTHS 
The first seven months of 1959 saw an increase BY Lo) ae 
of shipments of large-size glass milk bottles of 18 
per cent over the same period in 1958, according 
to figures developed by the Glass Container Manu- All the famous features you depend on in Oxco’s 
facturers Institute from official government reports. Super Gong. Crimped DuPont Tynex nylon 
Not only was there a record-breaking increase bristles that scrub hard, won't mat or flatten 
to cl a ie . .. one-piece block of high-impact plastic that 
in the use of the large-size glass bottles of half- can take a real beating ... molded, non-slip 
not gallon and gallon capacity, but also there was an handle that gives a firm, comfortable grip. Plus 
over-all increase of 5.4 per cent for the seven-month long life that saves you at least $30.00 a year 
ion: period, according to R. L. Cheney, executive di- in replacement costs. 
vith rector and marketing manager of the Institute. Now, for easier brush cleaning and a 
dol Mr. C aor ee a a new standard of sanitation, Super Gong 
ae r. Cheney asserted that the trend to large-size comes to you in gleaming dairy white. 
55 glass, developing in major markets throughout the Check your supply of Super Gongs and 
= country during the past few years, has now reached its efficient scrub mate, the Tanker, 
eat- a much higher tide than anyone had anticipated. now. Order today a Dairy 
C. Strong consumer demand from the growing number Supply or Hardware jobber. 
ted of large families and the necessity for dairy com- 
to 


panies to combat rising costs have been the major 


influences involved, he says. ye 
] pS ~~ S 
ole The executive director referred to a survey by a 


um the Institute, showing that in 168 of the largest Ox — 7 _—_ — 








cities and their marketing areas big glass milk bottles 


Write No. 103 on Reader Service Card 


Aonthly November, 1959 103 


X.UM 








te) 4-20 b 4 eee) 
HERE'S HOWE! 


Get the jump on high costs 

with new HOWE Equipment 
Why delay modernization? Inevitable higher future 
costs bid far-sighted concerns that now is the time 
to replace old and worn equipment. Today, get the 
competitive advantage of new production efficiencies 

replace with Howe correctly-engineered re- 
frigeration components and systems. Early in your 
planning, consult Howe engineers . . . 47 years of 
specialization saves you time, dollars. 
your plant facilities: now — here’s Howe! 


Modernize 





RAPID FREEZE 
UNIT COOLER 





SHELL AND TUBE CONDENSERS 
AND COOLER 


EVAPORATIVE CONDENSERS 


How EF: 


ICE MACHINE Co. 


2821 Montrose Avenue ° Chicago 18, Illinois 
Cable Address: HIMCO, Chicago 





Distributors in Principal Cities 
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are being used extensively. He reported that in 
Chicago, for example, milk sales in glass gallons 
alone now represent nearly 40 per cent of all pack- 
aged milk. 


INTERNATIONAL LIVESTOCK AND DAIRY 
SHOW SCHEDULED FOR NOVEMBER 27 


The five principal dairy breeds of cattle will 
be brought into competition and display for the 
first time as the result of the combination of the 
60th International Livestock Exposition with what 
would have been the 7th International Dairy Show. 


It will be held from November 27 to December 5. 


Officials of the combined exposition point out 
the merger is possible only because of the recent 
vastly enlarged facilities of the International Amphi- 
theatre. Now double its original size, the Amphi- 


theatre encompasses an area of 13 acres. 


Its central arena, seating 8,000, is air-condi- 
tioned. It is here that all cattle breed judging—beef 
and dairy—will be done each day, after which the 
arena will become the stage for the famous Inter- 


national Horse Shows, scheduled every evening and 





on five afternoons during the nine-day run of the 
Exposition. 


The dairy breeds will be on view to the public — | 
from December | to 5. Purebred cattle judging—beef | 
and dairy—will take place Monday, Nov. 30 thru | 
Friday, Dec. 4 as follows: Angus and Herefords, 
Nov. 30; Polled Herefords and un- 
finished Angus judging, Dec. 1; Holsteins, Polled 
Shorthorns, Red Polls, and Milking Shorthorns, Dec. 

2; Ayrshires, Brown Swiss and unfinished Holstein 


classes, Dec. 3; and Jerseys and Guernseys, Dec. 4. | 


Shorthorns, 


PAPER CONTAINER OUTPUT WILL 
REACH NEW HIGH THIS YEAR 


Production of paper milk containers will set a 
new record in 1959, according to the American Can 
Company. All manufacturers of milk cartons should 
turn out some 15 billion units this year, an increase 
of almost a billion over the estimated 14.03 billion 
cartons produced in 1958. 


The information from Canco disclosed that the 
paper carton has grown steadily from its first billion- 
container year, 1941, to a point now where more 
than half the nation’s fluid milk goes to market in 
paper. Nearly all milk sold through retail outlets 
is packaged in paper cartons and a growing number 
of dairies are delivering milk in paper on home 
delivery routes. 

Citrus products distributed by dairies are pro- 
viding a flourishing market for the paper container, 
Canco said. 
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RIGHT OR WRONG IN LABOR RELATIONS 
(Continued from Page 56) 
manpower and Sam Gimbel was demoted. He re- 
ceived the rate for the job which was lower than 
his previous pay. He took his grievance to arbitration 
on the grounds that his demotion was temporary 
and therefore he should not get a lower rate. He 
argued that business slumps are rarely permanent 
so his demotion must be interpreted in accordance 


with the company policy. 


The company held that this policy was not meant 


to apply to economic situations. 


Was the Company: RIGHT [| WRONG [| 
What Arbitrator Peter M. Kelliher ruled: 


“Fluctuations due to economic conditions resulting 
in increases or decreases of the work forces are 
not defined as ‘temporary.’ 

“Where economic conditions warrant an increase 
in the work force, the higher rate is applied immedi- 
ately on a promotion. Certainly then, when a down- 
grade movement is made necessary due to economic 
conditions, employees demoted should likewise re- 
ceive the rate of the job to which they are assigned 
immediately upon demotion. If all demotions due 
to business declines are considered temporary, then 
likewise all promotions due to increases in business 
would have to be considered temporary because 
there is no ‘normal employment. Such a finding 
would seriously affect the earnings of employees who 
were promoted. This would not be to the long- 
range benefit of the employees. Therefore I find 
that the company’s position is correct.” 


SHELF LIFE OF PACKAGED CHEESES 
(Continued from Page 72) 
they will break down the fatty acids present in 
the product as part of the complicated metabolic 
process through which they obtain nutrition and 
growth. Sorbic acid is one of the intermediate com- 
pounds in this process. By adding it to the material 
on which the mold grows one of the important 
chemical reactions in this metabolic process is 


blocked and the mold is unable to survive. 


Since sorbic acid is also an intermediate in the 
metabolism in the animal organism of certain fatty 
acids normally consumed by man it is considered 
safe for use in food as a fungistat and has been 
approved for this use by the U.S. Food and Drug 
Administration. As a mold preventive it is superior 
to such commonly used food preservatives as sodium 
benzoate, sodium diacetate and sodium or calcium 
propionate. 

REFERENCES 


1. Smith, Donald P. and Rollin, Horbet J. Sorbic acid as 
a fungistatic agent for foods. VII. Effectiveness of sorbic 
acid in protecting cheese. Food Research 19:59-65. 1954. 
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MORE PROFIT 
With Mayfair Products! 


Couple quarts and half-gal- 
lons with sturdy plastic han- 


dies that snap O°" hold tight, 


and remove easily from Canco 


pak cartons. Two-toters 


Pure 
or e re- 


in colors and ar 


me 
™ quickly at 


ysable. They 9° on 
the filler or store. 





CODE DATE Your Milk 
As You CAp IT With 
31-Day Code Dater 


Dater unit 





fits Crown 
Cork & Seaj P-38 Capping 


head and indents alum. 


‘mum cap with two tiny 
dots that are easily de 
coded to Jive ca 


date. PPing 


No extra labor or 


SPace-taking equipment 





Light! 
sot PLASTIC CASE 


rong! 
St g atest tee supplying school 


and restaurants. Holds a 
Canco third-quarts oF aA 
pints oF 24 Purepak ha 
pints. Case weighs age 
measures 13 x 16% 5 poe 
er tongue an 


features cent 


slot for easy stacking. 


MAYFAIR PRODUCTS 


P.O. BOX 87 TORRANCE, CALIFORNIA 
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NON-PITTING 


GERMICIDE 





tOBAC is a low foaming, noncorrosive 
“Tamed todine’’@® formulation with 
striking new advantages for dairy 
plant sanitation. Eliminates pitting. 
Gives longer contact time. Improves 
penetration in corners and crevices. 
Stops wastage and misuse because a 
built in color indicator shows pres- 
ence of germicidal activity. A true 
money-saver. 

1OBAC is effective in tap or lukewarm 
water. It is free rinsing. Leaves no 
film or deposit. For a free demonstra- 
tion, contact Lazarus Laboratories 
Inc., Div. of West Chemical Products 
Inc., 42-16 West St., Long Island City 
1, New York. 


IOBAC 


LOW FOAMING GERMICIDE 
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Have you received 
this NEW dairy 
efficiency kit? 


New—just off the press—a dairy 
efficiency kit that illustrates the many 
ways dairies save money and increase 
production and efficiency with mod- 
ern plant layout and equipment. It’s 
“must” reading for every dairy exec- 
utive. Send for yours today! 


LATHROP PAULSON COMPANY 


2459 W. 48th St. « Chicago 32 
Pallet/Dolly Loaders and Unloaders 
Casing Machines + Bottle Conveyors 
Case Stackers and De-Stackers « In-Floor Conveyors 
Belt, Telescopic and Gravity Conveyors + Conveyor 
Doors + Over-Floor Conveyors «+ Traffic Guards 
Case Washers + Case Selectors + Can Washers 
Case Accumulators * Tank Washers 
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Illinois Chills the Field 


In Brilliant Judging Win 


HEN THE last butterfat 

globule had settled back 

into its decoctive existence 
at Miami Beach on October 5, Bob 
Schwarberg of Illinois emerged as 
the undisputed king of the current 
crop of collegiate judges in the 
25th running of the Collegiate Stu- 
dents International Contest in Judg- 
ing Dairy Products. With a fourth 
in Cheese, a sixth in Butter and 
a tenth in Milk, Cousin Bob had 
an eight point lead over George 
Broady of Iowa, his nearest com- 
petitor. Teamed up with Ed Law- 
ton and Joe Merriell, Schwarberg 
et al. made it a champagne cele- 
bration as they took three team 
firsts and the all products cup. The 
contest turned into a Midwest car- 
nival as Iowa, Kansas and Minne- 
sota finished in that order behind 
Illinois. Twenty-four teams entered 
the lists. Six out of the first ten 
were from the heartland of the 
nation. 


Some sizzling competition devel- 
oped as the tasters snorted their 
way through forty samples of but- 
ter, cheese, ice cream and milk. 
Michigan State’s Marvin Vander 
Sloot sniffed out Ohio’s Denny 





The three-man team from the 
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Heldman for a first place in Milk. 
Don Lord of California ventured 
into enemy country and came away 
with a first in Cheese while Paul 
Culler of Ohio scored a micron 
victory over Joe Merriell for second 
place. Don Grunnes of Minnesota 
slid in safely with a blue ribbon 
in Butter, less than a point ahead 
of Dean Vincent of Kansas in the 
second spot. Third place was dog 
fight with Don Lord getting a 
thirteen-hundredths of a point mar- 
gin over lowa’s Vern Laun. Jerome 
Sinkler of lowa ran out a squeaker 
over Phil Fitzsimmons of Oklahoma 
to win the Ice Cream medal as 
Bob Cox from Mississippi put his 
brand on third position. 


Team performances followed a 
tight pattern. Six teams — Ohio, 
California, Iowa, Illinois, Kansas 
and Minnesota split up the 15 first, 
second and third places between 
them. Ohio led the parade in Milk 
with California and Iowa rolling 
along in second and third places. 
There was a two-and-a-half point 
bit of daylight between Illinois and 


second place Kansas in Cheese. 


Little more than a point, however, 


University of Illinois, coached by 
Dr. Joseph Tobias, took three team firsts and the All Products 
cup. Florida Dairy Industry Queen Carol Long presents cup to 
the victors. 

















tor 


ex 


in 


to ¢ 


ners 
aut 


Wr 











ilk, 
red 
yay 
aul 
ron 
nd 
ota 
on 
ad 





separated Kansas from Ohio and Minnesota would not be denied 
Ohio from California who battled when it came to Ice Cream. Al- 
for second, third and fourth in the though Iowa’s Jerome Sinkler 
exotic department. scored a resounding individual vic- 

Illinois belted out another victory tory, Don Grunnes and John Stork 
in Butter. Iowa, usually the top raised the Minnesota colors and 


refused to haul them down. lowa 
| had to be content with a half a 
point behind. Illinois finished third, 
five and a half points back. 


: | ACE 
/ AL DAIRY 


With two seconds, a third and 
a seventh, lowa made a strong bid 
for first place in All Products but 
Illinois power in the form of two 
firsts, a third and an eighth was 
too much molasses. The intensity 
of the competition is indicated by 
the single point that separated lowa 
and Illinois. Kansas in third place 





was five big points behind Lowa. 


Prva 
Yr v tyths’ The contest is sponsored jointly 
“That's what this meter’s by American Dairy Science Asso- 
for!!” ciation and Dairy Industries Supply 
Association. Awards were furnished 
dog in Butter, finished second with by the Milk Industry Foundation, 
Minnesota in third. Kansas latched International Association of Ice 
onto fourth place but there was Cream Manufacturers, American 
a substantial gap between the first Butter Institute, National Cheese 
three teams and the fourth position. Institute and Dairy Industries sup- 





ply Association. Included in the 
awards were three scholarships for 
graduate study, worth collectively 
$4950, provided by the Dairy In- 
dustries Supply Association. 

* 


HOLLAND GUEST OF HONOR 
AT FEDERATION DINNER 

FROHMAN HOLLAND of Free- 
man-Holland Inc. will be the guest 
of honor at the 
annual dinner of 
the Milk, Ice 
Cream and Dairy 
Products Divi- 
sion of the Fed- 
eration of Jewish 
Philanthropies 





on December 15 
at the Roosevelt Frehman Holland 


Hotel, New York City. 

The announcement was made by 
Max Ballas of Ballas Egg Products 
and Robert L. Popper of Dellwood 
Dairy Co., co-chairmen of the 1959 
Federation drive. 

Mr. Holland served as chairman 
of the 1958 campaign and is active 
in many other communal causes. 








Pennies Still Have Huge Buying Power at BARKER 





Add a few pennies to what you 
would ordinarily expect to pay for 
an average 1 to 2 year case .. . and 
you get 6 to 8 years of service .. . 
out of this amazing Barker MP-DTR. 
In terms of longer case life your ex- 
tra pennies are virtually worth their 
weight in gold. Here is value you can- 
not duplicate . . . or match even at 
any price. If you want to save money 
on cases - - hundreds or up to thou- 


sands of dollars per year - - this 





No. 118 MP-DTR Double Top Ring Case Barker MP-DTR is for you! 
Pat. Applied For 


FAMOUS “DOUBLE TOP RING’ CASE 
with “2 in 1”” SHEET METAL CORNERS 


The most substantial improvements yet made in wire milk carton cases. Barker “Double 
Top Ring” prevents the top ends of vertical wires from coming loose - - increases width 
_ accommodate filler arms without enlarging carton space that causes leakers. Barker 
i 2 in 1” Sheet Metal Corners represent the combined rigidity of two full strength cor- 
ners - - wire and sheet metal - - built into one rugged integral unit. For regular or 
automated use this Barker MP-DTR is so completely modern it can’t be outmoded. 

















No. 611-118 Six Oblong 2 Gallons 
Stacks with 9— 2 Gal. Paper Cases 


Top or Bottom Stacking 
WITH “STRAIGHT DOWN” JUG INSERTION 


Today’s most popular cose for regular use or 
automated filling and stacking. ‘‘Sleeve-type”’ 
compartments protect jugs against lateral shacks 
and facilitate “straight down’ jug insertion 
without crowding or jamming. Ideal for dair- 
ies with paper and glass multiple-quart 
operations. 














Better Engineering * Better Cases 1159 SEVENTH STREET 
Write No. 107 on Reader Service Card 
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4 ARK @ Eastern and Mid-Western Factories to Serve You 
BARKER EQUIPMENT COMPANY 


KEOSAUQUA, IOWA 
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Tops in dependability ! 
Lowest in cost! 


HUNTER 
CARGO 
COOLERS 


MECHANICAL 
TRUCK REFRIGERATION 
SYSTEMS 


®@ Units for every type of truck 
@ Ultra-modern, package unit design 


@ Extremely rugged construction utilizes 
industry-wide standard components 


@ Service and replacement parts readily 
accessible through national network of 
Hunter sales and service outlets 


@ Electric standby power optional on all 
models 


@ Full-year warranty, backed by 
20 years’ experience in design 
and manufacture of transport 
temperature control systems 


© Lowest initial cost in the industry 

© Cost less to operate and maintain 

e Light in weight — bigger payloads 

© Compact — occupy less cargo space 
@ Easy to install, easy to service 

© More refrigeration per pound of weight 
© More refrigeration per dollar of cost 







Write for 
literature and 
specifications 
on units to fit 
your specific 
requirements 


MANUFACTURING CO 
HUNTER 30525 AURORA RD 
ple] fe], ie). ie) 


TRANSPORT HEATING AND REFRIGERATION 
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The chill in the air sparks sales 


of hot dairy chocolate. Here's 


a round-up on 


Hot Chocolate 


M... hot chocolate promo- 


tions are on tap tor the coming cold 
months. Initiated by the chocolate 
manufacturers, the programs are 
carried out by the local participat- 
ing dairies. The programs of the 
individual manufacturers are 
supported by the efforts of the 
Chocolate Milk Foundation. This 
organization sends out press re- 
leases on hot chocolate recipes, 
accompanied by photographs. 


The Foundation has a home 
economics test kitchen that develops 
new hot chocolate concoctions, such 
as Hot Chocolate Milk Punch, 
Almond Chocolate Milk, Foamy 
Chocolate Milk Egg Nog, Hot 
Spicy Chocolate Milk, Hot Pepper- 
mint Chocolate Milk, Chocolate 
Milk Butterscotch Drink, and 
Honey Chocolate Milk. 


Miniature Marshmallows 


Among the individual chocolate 
companies, Kraft Foods is cooper- 
ating with the American Dairy 
Association and the Chocolate Milk 
Foundation in a chocolate powder 
—miniature marshmallow promo- 
tion. This particular sales push 
begins this month and continues 
through February of next year. The 
program aims to encourage the 
consumer to serve dairy chocolate 
hot. Kraft makes available at no 
cost to the dairy customers of Kraft 
free sample bags of miniature 
which can be at- 
tached to each bottle or carton of 
chocolate milk. 


marshmallows 


Retail route salesmen will offer 
the consumer a nationally adver- 
tised Hot Mug with each quart 
of chocolate milk if the customer 
agrees to buy at least one quart a 
week for a six-week period. This 
will give the customer a set of six 
different-colored mugs. Wholesale 
outlets will also receive their choc- 
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olate milk with bags of marsh- 
mallows attached, with the offer 
of the mug printed on the back 
of the marshmallow bags. 


Kraft will promote the hot choc- 
olate idea this winter on “Perry 
Como’s Kraft Music Hall.” Adver- 
tisements will also appear in wom- 


en’s magazines this winter telling 





This mug, colorful and 
lively-looking, is Bowey’s 
premium offer in support of 
its campaign to promote 
consumption of hot choc- 
olate during the winter 
months. Called “Mr. Jolly,” 
the mug will receive strong 
ad backing in many ad 
media. 


the hot chocolate story to the con- 
sumer. 
Bowey’s, Inc., is building its 
1960 promotion of hot chocolate 
around a hot chocolate mug, which 
is made available to customers for 
29 cents and two quarts of dairy 
chocolate. A heavy program of ad- 
vertising and promotion will back 
up the promotion. Radio commer- 
cials will be carried in local areas 
promoting the hot chocolate idea 
for Bowey customers. A window 
display 52” x 60”; four-color, two- 
sided sales boosters; window 
streamers; and grocery cart displays 
are part of the premium merchan- 
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Promotion 


By HERBERT SAAL 


dising program, all emphasizing the 
mug called Mr. Jolly. 
Mats of newspaper ads are avail- 


premium 


able to dairies for their local ad- 
vertising efforts. 

Bowey’s also has set up a route 
salesman incentive program. 


The Benjamin J. Forbes Com- 
pany will be setting up individual 
promotions for dairies wishing to 
engage in the hot chocolate promo- 
The will provide 
fliers for attachment to bottles and 


tion. company 
containers and with point of pur- 
chase materials. 


Driver Incentive Plan 

The Krim-Ko Corporation is 
doing an extensive hot chocolate 
merchandising job with point of 
purchase materials, doorstep ads 
and premiums. In addition the 
company is promoting a driver in- 
centive plan with gifts such as 
world globes and an atlas. 


The Robert A. Johnston Com- 
pany is continuing with a premium 
promotion in connection with hot 
chocolate which has been found 
with the younger set. 
The premium, itself, is a plastic 


compass ring. 


successful 


In addition, the company pro- 
vides point of purchase materials, 
radio scripts, and television slides 
for any participating dairies desir- 
ing them. It also provides fliers 
for use on retail routes. 


One of the attractions offered by 
Johnston is the Magic Flo Unit, 
showing a milk carton, apparently 
suspended in space from which 
comes a constant flow of hot choco- 


late drink. 

Route salesmen are brought into 
action with incentive programs in 
which merchandise prizes are 
offered. 
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MID-STATES 


STITCHING WIRE 


FOR FAST, SMOOTH 





ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOLS 
A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 
















25 Ib. coils and coil 
holders are now avail- 
able for all gauges of 
round and flat stitch- 
ing wire. 











ALSO AVAILABLE ON 

WIRE SWIFT COIL HOLDERS 
The same proven high quality, 
smooth and fast-feeding stitching 
wire as furnished on the 5-pound 
“throw-away” metal spool. This 
new WIRE SWIFT coil holder 





5-pound catchweight “throw- 
away” metal spools in 20, 21, 
22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 
carton. 





uses an 8” diameter coil of ap- 
proximately 12 to 15 pounds. 
Longer runs... fewer stops... 
saves time... reduces costs. Fur- 
nished in 20, 21, 22 and 23 gauges 
of round wire. Galvanized, tinned 
and liquor finishes. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA - 


JACKSONVILLE, FLORIDA 
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Ea RUBBER TREADS 


. a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


FA RUST-PROOFED 


- « « by zine plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals ore freely used. 


El STRING GUARDS 


. . » Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


E3 LUBRICATION 


- + « all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up" under at. 
tack by heat and water. Zerk fittings are 
provided for quick grease-gun lubrication, 


Look in the 
YELLOW 
PAGES 

under CASTERS 





valuable guide for selecting 


DARNELL 


CASTERS . WHEELS 





Whe Complete Line 


LOS ANCELES COUNTY 
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Grocer learns about 


yogurt, teaches customers, 


increases sales 


By BURT HOFFMAN 


HEY SAY ignorance is bliss. 


I'm not quite that convinced; 
at least, not while I earn my liv- 
ing selling groceries. Ignorance, I 
found, can be an_ undermining 
thing. It can stunt sales; hack away 
profits; waste a lot of room on the 
shelves; and, oh yes, cause no un- 
certain amount of embarrassment. 


Take the latter effect first. Not 
too long ago a shopper came up to 
me with a round container in her 
hand and a puzzled look in her 
eyes. “This thing yogurt,” she said, 
indicating the object, “just what 
is it?” 

Not wishing to reveal my own 
ignorance — especially to a stran- 
ger — I assumed a magnificent, mas- 
terly stance; then spoke with 
incontestable authority: “Yogurt, 
madam, is precisely the same as 
sour cream, although perhaps not 
quite as thick.” 


Suddenly — from outer space, it 
seemed —I heard a voice cut in, 
and with one fatal thrust, it slashed 
both me and my definition to rib- 
bons! “I beg to differ,” it said. 


The Voice was from a passing 
shopper, and oh, how I wish she 
would have passed! 


“I’m a dietitian,” The Voice per- 
sisted, “and I happen to know that 
yogurt is very much unlike sour 
cream.” 


From there The Voice went on 
to a detailed history, starting with 





Burt Hoffman has a healthy in- 
quisitiveness about the products he 
sells as Merchandising Manager of 
the Sidbert Food Stores, Inc., Jack- 
son Heights, N. Y. 
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how yogurt was discovered in bib- 
lical times, to the vital role it plays 
in today’s “modern living.” 


Well, that was enough for me. 
I resolved right then and there to 
learn as much as possible about all 
the commodities I sell, for two im- 
portant reasons: 


1. To answer customers’ ques- 
tions correctly. 


2. To use my new-found knowl- 
edge as a merchandising 
device. 


Quite logically, I began learning 
about yogurt first. I read reams 
about the stuff. Spoke with people 
who are steady users. Even started 
eating it myself. 


Finally, I got to be quite an 
authority on The Life And Times 
Of Yogurt. My next move was to 
disseminate the true facts about 
yogurt among my own customers, 
and thereby free them also from 
the bonds of their “sour cream” 
convictions. On the mercenary side, 
I knew, too, that bigger yogurt sales 
just had to follow. Bigger? I’m 
understating. Actually, my sales in- 
creased nearly 300 per cent since 
bringing The Yogurt Story to the 
public. 


It was only a two-week “educa- 
tional” promotion, but our signs, 
posters and displays served to con- 
vince great numbers of people to 
get acquainted with yogurt “for 
your health’s sake.” 


Since the promotion ended, sales 
dropped again, but to a plateau far 
above what they had been prior to 
the promotion. Before the promo- 
tion we sold about 76 units a week. 
During the promotion and immedi- 
ately after we sold 300 units a 
week. Now sales remain at a steady 
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Here is one picture that 
speaks for itself. The author 
absorbed all he could about 
yogurt and then passed it 
on to his customers through 
this window sign and 
through cards strategically 
placed at the yogurt rack 
in the dairy case. 


150 units a week. Most gratifying 
to us is that 30 customers who had 
never tried yogurt before are now 
steady customers. 


(Editor's Note: A unit is a half 
pint. One of the largest producers 
and distributors of yogurt sells it 
to groceries for 15 cents or 18 cents 
a unit, depending upon the flavor. 
The store usually places a four to 
five-cent mark-up on the product. 
When sold to a dairy distributor, 
the yogurt goes for 12 to 15% cents 
a unit so that the distributor can 
make up to a three-cent profit per 
unit.) 

So you see that ignorance is not 
bliss. To the contrary, ignorance 
stifles sales. The task of re-edu- 
cating consumers to certain prod- 
uct categories does not necessarily 
lie exclusively in the laps of the 
manufacturers who make them. 
Obviously, we middlemen have re- 
sponsibilities in this direction, too. 
And we should assume them. I, 
personally, in my job as middle- 
man, have promised myself not 
only to distribute products, but to 
distribute “instructions for using,” 
as well. 
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Walken ‘Delune — With 3 Goapatinns Cabinet 


This Standard of the Industry 
is based on Walker’s many years 
of Creative Engineering, begin- 
ning with the first specific bulk 
milk pick-up tank produced in the 
midwest. Three compartment rear 
cabinet provides sanitary separa- 
tion of motor, milk handling lines 
and sample chest. No other bulk 
pick-up tank today surpasses the 
Walker DeLuxe in low load han- 
dling, safe roadability, and high 
payload capacity. 


0) 
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Stainless Steel Streamlined Manhole 
and Dust Cover 

Opens with a flick of the wrist, requires no 
gasket. Insulated stainless steel manhole 
cover with ‘O’ ring gasket easily removed 
for cleaning. 

Lightweight Doors 

Sturdy, rigid, well insulated, warp proof 
plastic doors. 

Resilient Solid Rubber Gaskets 
Removable type, positive dust tight seal. 
Completely sanitary, will not crack or ab- 
sorb moisture . . . cannot fall off. 
One-piece Pressed Dished Heads 
Stainless Steel with No. 4 polish provide 
maximum structural strength. In actual tests 
Walker tanks have withstood 35 p.s.i. In- 
ternal Hydrostatic pressure, without damage. 
Lower Center of Gravity 

Low-low tank mounting means easier, safer, 
faster, handling of load. 


Write for complete information today! 


Designers and Manufacturers of 
© Farm Pick-up Tanks 
e Milk Storage Tanks 
¢ Transport Tanks 





* Vertical Holding and 
Surge Tanks 


¢ Trailer Tanks 
* Cooler Doors 


WALKER STAINLESS EQUIPMENT CO. 


New Lisbon, Wisconsin 


Write No. 111 on Reader Service Card 
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Milk-Kin 


BULK PICK- 


TANKS 





Two models to meet every 
requirement — Milk-King 
Custom and N. E. Deluxe. 
Capacities from 1000 to 3500 
gallons. 3-A approval. Choice 
dealer territories open. 


Write For Details. 





JACOB BRENNER CO. 
FOND DU LAC, WISCONSIN 


Please rush details on Milk-King Bulk 
Pick-Up Tanks. 


‘e II i525, cainesnsssocexdonsansing seni 
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HYDROLYTIC RANCIDITY 
(Continued From Page 86) 


receiver should not extend above 
the milk receiver more than 12 
inches including the elbow. 


The entire milk pipe line and 
solution line should be of the same 
inside diameter. 


No connecting valves should be 
permitted between the milk line 
and the solution line and any water 
line. The solution line and water 
lines should be disconnected from 
any solution or water supply dur- 
ing the milking period. 


No physical connection should 
be permitted between the vacuum 
line and the milk line other than 
the moisture trap and the milk 
releaser. If a weighing unit is used 
it requires an additional moisture 
trap. 


Sight glasses should not be per- 
mitted on milk pipe lines when 
such lines are to be cleaned by 
circulating systems. 


Ends of the milk line and milk 
cocks should be capped when not 
in use. This applies to that portion 
of the pipe line in the milking barn 
area. It is recommended that milk 
cocks slope upward so as to be 
self-draining. 


The wash tank should be located 
in the milk house. 


All milk pumps and attachments 
should be protected from possible 
contamination. If legs are used, 
they should be smooth with 
rounded ends and no exposed 
threads. Legs made of hollow stock 
should be sealed. On pumps with 
legs designed to be fixed to the 
floor, the minimum clearance be- 
tween the lowest part of the base 
and the floor should be 6 inches 
or more. Bases when used should 
be constructed without ribs or 
flanges and should have a smooth 
top and bottom surface. Pumps 
which because of their size and 
type cannot be mounted on legs, 
should be mounted on a base de- 
signed for grouting and _ sealing. 
All milk pumps and attachments 
should be a sufficient distance from 
walls to permit proper cleaning. 


Any machinery that may emit 


oil, fumes, grease, odors or other 
objectionable material should not 
be located over or near milk equip- 
ment. 

Suggested cleaning methods. 
Suggested systems for clean-in- 
place milk pipe lines are: 


Pressure circulation or recircula- 
tion using a pressure pump. 

Vacuum circulation or recircula- 
tion. 


Vacuum and gravity. 


The circulating pump should be 
a size sufficient to fill the pipe lines 
and insure proper cleaning solution 
velocities to cause enough turbu- 
lence for adequate cleaning. 


Circulation or recirculation 
devices sufficient 
to effectively clean the 
equipment. 


should deliver 


volume 


All accessory equipment which 
is included in the circulation sys- 
tem and which is not cleaned-in- 
place, should be disassembled, 
washed separately and stored prop- 
erly. 


In the circulation method of 
cleaning, the procedure for clean- 
ing all milk pipe lines after each 
usage should be: 


fresh water 
at a temperature of approxi- 
mately 100° F. until the ef- 
fluent to waste is clear. 


(a) Pre-rinse with 


(b) Wash by circulating a 
suitable washing compound 
using temperatures, concen- 
trations and time of circula- 
tion recommended by _ the 
washing compound manu- 
facturer. If the circulation is 
too long then the waste ma- 
terial will precipitate back 
on the line. 


(c) Rinse free of all washing 
solution with clean hot water. 
(Water supplies having tem- 
porary hardness should have 
rinse temperatures that will 
prevent film formation). It is 
recommended that water 
softeners be installed where 
waters have over 12 grain 
hardness. 

Used solutions should be dis- 


carded, the solution tank thor- 
oughly cleaned after each milking 
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ther 
not and fresh solutions prepared for edition and an average of 27 cows tional Holstein organization, who 
: sach milking. in 1950. announced the figures, attributed 
uip- eac g ‘ 
The outside of milk pipe lines Although the national trend is this to the unprecedented popular- 
and equipment should be kept definitely in the direction of fewer ity which the breed is currently en- 
ods. dean ° joying throughout rural America. 
1-in- ae 
A thermometer should be pro- One big reason for recent gains, 
vided and used for determining the he said, could be found in the con- 
‘ula- temperature of the cleaning solu- tinuing expansion of Association 
tion. programs designed to improve both 
ula- Pipe line bactericidal treatment. the type and the production of the 
Before starting milk flow, the lines typical registered Holstein cow. 
through which milk will flow The new year book, in essence 
should be given bactericidal treat- an annual progress report of official 
| be ment. breed improvement programs, con- 
ines tains 2,139 pages — 243 more than 
* I 
tion YEAR BOOK REFLECTS last year’s previous high. 
bu- CHANGING DAIRY INDUSTRY In addition to herd lactation 
THE CONTINUING trend averages, it lists individual produc- 
ion toward bigger dairy farm opera- i f tion records on more than 73,000 
3 — ; You'll have to be more cows and detailed type information 
ent tions is reflected in The Holstein- careful, Simpson. A cus- cA 44.000 clicielly cleadifed 
the Friesian Association of America’s tomer found a hair in the para ’ —— 
new Type and Production Year cottage cheese!” trea add 
il Book. The latest edition, Volume eae Se ae ——— Also included are daughter-dam 
15, lists lactation production aver- — oe comparisons for both type and 
i ages on all officially tested herds 2 nets =p aig ge oes ee . production, lists of outstanding 
ae of five registered Holsteins or more. nina ~ ™ ws " = ve sae producers and many similar tab- 
=o They average 39 cows apiece. This pany ee phon nem wigan stil ulations of “how did she milk 
il compares to an average of 38 cows COE SENS Sag Sh 26 Mey years. and what did she look like?” 
in the herds listed in last year’s Dr. George R. Barrett of the na- information. 
of 
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ji FOR DEPENDABILITY... CUALITY 
: ECONOMY. ..CET 
ef- ees 
Automation at 
a 
nd its best in 
‘ne 
la- | eee 
he 
- SPEND YOUR WINTER VACATION IN WATER SOFTENERS 
is FLORIDA 
la- Completely dependable, fully au- 
tomatic in operation . . . sup 
ck SURF and SAND APARTMENTS Sying’ ate pure” iain 
water ov nee withou moanua 
3009 SEBASTIAN STREET attention. 
FORT LAUDERDALE FLORIDA 
1g No Switches 
~ caters to a select clientele demanding exclu- No Levers 
re sive accommodations in a luxury setting. Ne Valves 
n- to T 
al 1 and 2 Bedroom Apartments ethan 
a and Single Hotel Rooms ‘to Set 
j 
is One-half block from the ocean, “Surf and Sand” is situated on a. 
a quiet residential street of tropical charm—close to everything. " 
as i Central Heating ... Air Conditioning Write for 
re Free TV — Patio and Sun Deck Catalog 
in Accommodations are available for the Christmas Holiday or 
the Winter Season. Open All Year. Write for Rates. 


y ee > KISCO BOILER & ENGINEERING CO. 
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Dairy Pioneers in Selling 


Milk Drink, “Cow Cow Malt” 


NEW milk drink, called 
“Cow Cow Malt” apparently 
is catching on in and around 

San Antonio, Texas, the marketing 
area of Knowlton’s Creamery. The 
milk-malt beverage was developed 
by C. C. Ernest, manager of the 
milk division of that company. 


Mr. Ernest devoted six months 
of experimentation in his own 
kitchen to the idea before he felt 
sufficient progress had been made 
to reveal it to his company. Knowl- 
ton’s liked it, put it into production 
in May and sales have been more 
than satisfactory ever since, says 
Mr. Ernest. 


The reason it took six months 
for Mr. Ernest to perfect his prod- 
uct was that he wanted more than 
just a malt-flavored drink. He 


wanted one that could be frozen in 
anyone’s freezer to be served as 
ice cream or stored indefinitely 
and then, when thawed, to have 
the same consistency it had before 
freezing. He was seeking a product 





that could stand for a long time 
and still retain its homogenized 
state—not separate or become flat 
or watery. 


Aided and abetted by his wife, 
Isabel, Mr. Ernest mixed, tested, 
froze and re-tested, adding and 
subtracting ingredients and quan- 
tities until he had what he wanted. 


When Knowlton’s decided to 
accept the product for production 
and distribution, the school chil- 
dren of San Antonio were the first 
to sample it and, in the vernacular, 
they flipped. 


The drink was ordered in large 
quantities by military bases where 
it would be used in chow lines or 
put aboard MATS flights for all 
parts of the world. 


An official of Knowlton’s Cream- 
ery says, “We here at Knowlton’s 
Creamery feel like we are sitting 
on some of the most exciting news 
that the dairy industry has had in 
the past 30 years.” The “Cow Cow” 


“Cow Cow,” in 
vanilla and 
chocolate flav- 
ors, is packaged 
in quarts and 
half pints. De- 
mand led to the 
introduction of 
the single serv- 
ice package. 


trade name, he asserts, has caught 
on like Coca-Cola or Jello as a 
product name. It is an authentic 
dairy product which, in his opin- 
ion, will vastly increase the use of 
milk and cream. 


“Cow Cow” is produced in va- 
nilla and chocolate flavors. Orig- 
inally the product was packaged 
exclusively in quart cartons. In 
response to a demand from restau- 
rants, drive-ins and vending con- 
cessionaires for a single-service 
package, Knowlton’s began bottling 
“Cow Cow” in half-pint cartons. 

The Sealking polyethylene plas- 
tic-coated cartons, made by the 
Sealright Co., Inc., are printed in 
two shades of purple for the vanilla 
flavor and brown on yellow for 
chocolate. The standard design in- 
corporates the Knowlton’s logo- 
script and trademark, with a side 
panel devoted to directions for 
serving and variations that can be 
prepared. 

Knowlton’s has copyrighted the 
product and package design and 
is offering “Cow Cow” on a fran- 
chise basis to other dairies. 
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Cottage Cheese Premium 
Offered for Lent 


A PREMIUM program to stimu- 
late sales of cottage cheese during 
the 1960 Lenten season has been 
announced by the Dixie Cup Divi- 
sion of American Can Company. 
The new premium will be a com- 





avail- 


miniature 
able for 25 cents and the top from a 
Dixie Cup container. 


plete greenhouse, 


Cottage cheese cups available 
from Dixie Cup will be in 12- and 


16-ounce sizes in five different 
Easter designs. The designs show 
animated animals —rabbits, squir- 


rels and ducks — engaged in typical 
Easter-time activities. The paper 
cups will be printed in gay Easter 
colors and are designed’ so_ that 
children can make attractive Easter 
baskets from them by punching 
holies through the sides and attach- 
ing ribbon or string handles. Lids 
will be imprinted with the green- 
house premium offer. 

Dixie will handle all details of 
the premium operation. It will make 
point-of-sale promotion material, in- 
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ught cluding streamers and bottle collars, \ccording to the manufacturer, frigeration, Inc., by Tranter Manu- 
IS a available to dairies participating in the dispenser is mounted easily on facturing, Inc. The refrigeration 
aa the premium promotion. The point- any wall convenient to the milking plate incorporates construction fea- 
ntic of-sale material can be imprinted or processing operation. Che alumi- tures of Platecoil units that have 
pin- with the dairy’s name. num construction is rustproof and proved advantageous in industrial 
e of Write No. 115a on Reader Service Card protects filter rolls indefinitely. heating and cooling operations. 

e Two dispenser models are avail- This Platecoil consists of two 
able, each accommodating up to pieces of metal, one flat and the 
200-foot rolls. One takes a 6-, 6% other embossed, seam-welded to- 

Va- ° aye : ee igitataset wel ite - 
- Uniform Maker Offers or 7-inch width, the other 9%-, 12- gether. The raised part of the em- 
rig- Bulletin Board Posters or 18-inch width. bossing makes channels through 
iged Write No. 115¢ on Reader Service Card which the refrigerant passes. There 
In THE HART Manufacturing Com- e is no additional tubing required. 
yany, maker of uniforms for deliv- The embossed area is on the out- 
tau hy l id f 
ery sa esmen, provides ree posters Advertising Cards Made for 
con- for company bulletin boards bearing 7 
aan Trailers, Wholesale Trucks 
ling NOW BEING offered by G. P. 
3 Gundlach and Company are “Giant- 
Sized” vehicle cards. The cards are 
slas- 28” x 42” in full color, weather- : 
proofed and in an aluminum frame. j | 
the The new size is intended for use 
1 in on transport and wholesale vehicles \ 
nilla and is an enlargement of the widely 
i used 14” x 21” truck card used on 
for retail trucks. 
‘= The new vehicle card is coor- === v 
0g0- dinated with Gundlach’s monthly = mae 
side campaigns to advertise the same 17 
f message on all vehicles, as well as 1 
or : 
: be the message of neatness, courtesy, 
safety and _ extra sales push. The side of the inner tank. Two separate 
cartoon delivery men on the posters embossings, each with its own re- 
the constantly remind the Conmipany frigerant connections, are made so 
1€ driver salesmen that “You Can t Sit that efficient use of the refrigerant 
and Jack and Lead the Pack.” “Your is assured , ; 
ran- Best Calling Card Is a Neat Look,” are ; ' 
: and “You're Driving Our Good The direct-expansion type of bulk 
Name Around Town.” milk cooler, with remote refrigera- 
wall Write Ne. 1156 on Reader Service Cord tion unit, permits tank installation 
in small or odd-shaped milkhouses. 
« Write No. 115e on Reader Service Card 
. ° se 
— Aluminum Dispenser for 
ent Filter Rolls Coiled Cord 
conidia ~ “glee sania so “u “ 
2 THE FILTER Products Divi- in the stores with matching 28” x for “Reefers 
— sion of ae «& a has 42” spectacular posters and at the AN EXTRA-HEAVY duty 
ivi- ponoretnerg R ee! “Filter M a door with message leaflets and coiled cord for truck-trailer standby 
any The PP vnid og Fae ge me ily recipe folders. refrigeration is now being made 
at ee, ee ee Write No. 115d on Reader Service Card available by Autac., Inc. Designed 
om- for users of the company’s Rapid- for 3- and 4-conductor types, from 
Ng or glen org 12 to “To gauge, the new "Atta 
rolls. A feature of the unit is a Platecoil Unit Becomes = Reefer Koiled Kords meet Under- 
cnet hz ae Gn Pes rs writer laboratories’ specifications. 
; Ee Men palate gpe-seng Part of Bulk Milk Tank —= The 4-foot Reefer Kords extend to 
for the desired length of filter strip, > feet or more with retractability 
and a concealed blade that cuts ma- A REFRIGERATION plate that guaranteed tor tour years : 
terial in one easy, safe motion. The becomes an integral part of the in- peiisitti ane ee 
cut filter strip stays in position until ner tank in a bulk milk cooler is [he cords have a “spring-like 
removed; it will not fall to the floor. now being supplied to Wilson Re- retractability which raises cords out 
ail- 
vanes RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 
RIDAK GASKETS . . . Reference Table for Ordering New RIDAK Pump Gaskets 
ible @ Made by gasket craftsmen. —_— —— ——— ——————— 
and @ Accurately fabricated. = | ° — on D. eaaeat 7 1 
rent @ Top grade pure manila paper. : Seaman : ss “ 
low @ Standard .035” thicknesses. 10BB 7\ex4% — 57/ex3y | No. 10BB Pump 
uir LA | 25BB | 9%x6 — Le e~ No. =. a 
A | 25A | 8 x5¥2 — 6%4x3% No. td. Pump 
ical FLEX GASKETS hes 55BB | 142x912 — 1256x75e No. 55, 100 and 125BB Pump 
per @ Same sizes as Ridak gaskets. 125A | 117%@x8Ve — 97%/ex6Ve 55, 100 and 125 Std. Pump 
ster (Use Ridak numbers — specify Laflex). 466A 6ax4a — Sryx3 | No. 10 Std. Pump 
ad @ Recommended for trouble spots where iin 7 
ae stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
ing Special sizes and shapes Fitting Size and Gasket Numbers | 
=. oo” GASKET DESCRIPTION a i 
1as 2 Retin, tke . ‘ 2 « tt ——— An! | 
4 St ; Flat Seat Fitting Narrow Flange 75, 1505 2005 | 2505 3002 | 4005 
en- a ae ee oe Bevel Joint Fitting Standard Flange | 1001 | 1501 | 200) | 2501 | 3001A | 4002 
; __Bevel Joint Fitting Wide Flenge .. 4 | 1502 | 2002 | 2502 3001 | 4003 
of P 
Bs BOONVILLE MANUFACTURING CORPORATION Boonville, New York 
in- : 
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of dangerous contact with water, H.P. at 3500 RPM. It has a dis- alkaline product, Keego regulates pH - 
oil or grease that is found on placement of 193 cu. in. and a of the water eliminating acid water ful 
garage floors and transport storage compression ratio of 7.0:1. Torque conditions; is said to retard cor- pla 
lots. The neoprene jacket withstands curve characteristics are tailored rosive action of dissolved carbon for 
abrasion on cement and is not dioxide, oxygen, and other atmos- 
affected by contact with gas, oil, pheric gases. A special sequestering \ 
grease or water, according to tests. agent controls formation of scale 
It will not dry or check from sun deposits on cooling plates, tubes, 
exposure. tanks, and pipelines. 
The cords are packed six to a Steel blades in vials shown in the 
carton. rhey will be in limited illustration compare effect of Keego 
supply for six months. treated water (clear vial) with un- tit 
Write No. 116a on Reader Service Card treated water (discolored vial). du 
e Blades were kept in vials more than In 
six months. 
Company Develops Pump Users report benelits from more 
iform heat transfer, reduced load 
r uni » rec 
Adaptable to Any Moto on refrigeration or heating equip- 
A NEW line of pumps is being for multi-stop work. It operates ment, and lower costs. 
offered by the APV Company, Ltd., at full efficiency on regular grade Write No. 116d on Reader Service Card 
of Crawley, Sussex, England. The gasoline. e 
new line of pumps is called the The new engine is designed for 
PUMA because they are pumps with low gas consumption, long wear Promotion Sparks Sales 
and normal temperature operation 2 
under stop-start conditions and During Lenten Season 
long periods at idle. This engine A THREE-IN-ONE program 
eliminates the problems of over- specifically designed to stimulate 
heating, high gas consumption and sales of cottage cheese, sour cream 
sludge buildup common in multi- and other dairy products during the 
stop work. six-week Lenten season has been 
With four-cylinder engines lower developed by the Lily-Tulip Cup 
maintenance costs are experienced Corporation. rhe program teatures 
because of fewer parts. a series of containers in seven sizes 
Write No. 116c on Reader Service Card and six color combinations for 
> fresh-each-week displays, a multi- 
erent motor ee An +d faceted promotional kit and a pre- 
outstanding feature of their design mium offer designed to appeal to 
is that a stainless steel stub shaft Sweet Water the woman shopper. 
attachment allows them to make use Cooling System The Lenten containers show a 
of most of the appropriate standard tylize ere eae sill . 
vaccaygh i ee . = ; stylized Easter Lily against back- 
types and makes of motors. This INTR¢ DUC TION OF Wyan- grounds of dusty rose, gold, burnt t 
results in easy replacement if the dotte Keego for treatment of sweet pI . - "ea : ; 
3 s * a ‘ he orange, deep purple, bright red or 
motor breaks down and it makes water cooling systems for dairies muslin aumeaee 
for quicker delivery and economies ” 5 =“ - : ‘ 
in stocking and production. rhe promotional kit contains 
a ; ; — colorful window streamers, dairy 
With the previous range of AP case stickers, bottle collars, news- 
pumps, special motors with stain- paper ad mats and handbills. Point- 
less steel shafts were required. of-sale material features a cottage 
Write No. 116b on Reader Service Card fqreemen cheese salad and Lily’s premium 
a i | offer. 
. The premium offers the consumer 
Four-Cylinder Truck a giant size Dutch bulb for 50 cents 
poe, eta , and one Lily Lenten lid. Shipped 
NEW FOL R-cylinder overhead directly to the consumer from the 
valve engine specifically developed nursery, each lily bulb is guaranteed 
for the rigorous service on multi- to bloom or will be replaced without 
stop delivery trucks has been in- charge. 
troduced by Diveco Truck Division, Rag ; rs 
icagAitems Canmeniion Lily points out that their special 
i amis : and food processing plants was re- Lenten containers have a_ built-in 
Called the Divco “Golden Missile cently announced by Wyandotte appeal which extends even when 
Four,” the new engine is rated 80 Chemicals’ J. B. Ford Division. An emptied of their contents. They can 
SPRAY NOZZLE |r 
! 
The Strahman Spray Nozzle does a better job with the least + 
amount of water. This precision made nozzle enables the ‘a 
operator to get any type stream of water to do his job by ' 
simply pressing the lever. A soft spray is sent forth with slight ; 
. ! 
pressure on the lever, and a strong straight stream may be had 1 
. e ° ! 
a by pushing the lever all the way down. This convenient control 
= ae of the wash water assures better cleaning with a lot less effort. 
, uur oe The nozzle automatically shuts off the moment the lever is ' 
SPA released, thereby eliminating all waste of water. ' 
a SUPERIOR FOR CAR WASHING AND LOCATING BODY LEAKS : 
Ln = RENEWABLE RUBBER COVER. The sturdy cover protects the 
i? sai <> . nozzle and your equipment against knocks and dents. ' 
— ~# soup / When the cover becomes worn, replace it with a new one. : N 
—Y SPRAY 4 STREAM CONSULT YOUR DEALER : 
1 











STRAHMAN VALVES, INC., NICOLET |AVE., FLORHAM PARK, N. J. 
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vice Card 


Monthly 


be used by the consumer as color 
ful Easter baskets, playtime toys, 
planting pots, sewing baskets and 
for other household uses. 
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Lightweight Hand Truck 


\ LINE of lightweight, rubber 
tired hand trucks has been intro- 
duced by Wilke, 


Incorporated. line, called 


Moellenbrock & 
The 


new 


_y 








Copper-Tone, is made of special 
high tensile aircraft alloy tubing 
with a fine copper-tone finish and 


features several new design concepts. 


The company announces that its 
full line of milk case trucks is now 
available in Copper-Tone, in addi 
tion to the standard steel or magne- 
sium models. 
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Lactometer Detects Water 
in Grade C Milk 
THE NU-FISHER Lactometer 


which was introduced by Meyer- 
Blanke Company Laboratory Divi 
sion two years ago is now available 
with a special lactometer for check 
ing water in Grade C or manufac- 
tured milk. The No. 800-C Nu 
Fisher Lactometer is made to be 
used at temperatures of 70° F. with 
correction chart for 











varying from 50° to 86° F. The 
tester consists of syringe, lactometer 
and a plastic laminated chart. 

The operator takes the tempera- 
ture of milk at the farmer’s bulk 
tank, draws milk up into the syringe, 
bends rubber tube, and observes 
lactometer reading. He then refers 
to chart for corrected lactometer 
reading. If milk has been watered, 
chart will give approximate per 
centage of water added. 

The unit comes as pictured and 
sells for $19.50. 
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Ultra-High Temperature 
Systems Available 


ULTRA-HIGH temperature pas 
teurization and processing equip- 
ment for milk and milk products is 
available from the De Laval Sep- 


arator Company. Called the De 
Laval Ultra-High Temperature Pas- 
teurizer, the new equipment pas- 
teurizes milk at temperatures as 


high as 200 degrees F. and ice cream 
mix at temperatures as high as 240 
degrees F. Among the advantages 
claimed for the new equipment are: 
low bacteria counts, better flavor 


cream, chocolate milk and mix and 
smaller amounts of stabilizer re- 
quired in mix. 


An outstanding feature is the 
vacuum chamber which eliminates 
the cooked flavor by deaerating the 
milk before it enters the final heat- 
ing section of the plate heat ex- 
changer. eed odors and flavors are 
also removed. The three-second- 
long ultra high heat treatment low- 
ers the bacteria count to the point 





where every-other-day plant opera- 
tion and every-third-day delivery is 
feasible, according to the manu- 
facturer. 
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Polystyrene Pipe Covering 


THE availability of pipe covering 
made of Uni-Crest expanded poly- 
styrene for a wide range of design 
conditions has been announced by 
United Cork Companies. The cover- 
ing is said to effectively stop heat 
gain and prevent condensation and 
dripping. It has a low “K” factor, 
is odorless and nontoxic, will resist 
moisture, and has a compression 
strength of 16-20 Ibs./sq. in., per- 
mitting the use of outside hangers 
without preparation. 


Uni-Crest pipe covering is avail- 
able in three standard sizes in both 
regular or self-extinguishing types. 
Light duty —nominal 1” for tem- 
peratures above freezing; medium 














INSULATED ROUTE BOXES 


Top opening Box 
all steel and insu- 
lated, with galvan- 


1 
' 
' 
1 
1 
' 
! P 
1 Top opening, same 
\ construction as the 
1 630 except 
- larger. Wt. 45 Ibs. 
314 x 18 x 182” 
x 15 x 12%” t High 0.D. Baked 
' 
1 
‘ 
' 
' 
' 
1 
1 
' 
1 
' 
1 
1 
1 
1 
1 
' 


Deliver your products to your 
tomers in a sanitary fresh condition. 
No more dirty, shop worn cartons ized lining water 
when you use Muckle Insulated Route ! tite Wet, 27 Ibs. 


. 
{ 
‘ 
i 
1 
| 
1 
' 
i 
— 
cus- } 
i 
1 
' 
Boxes on your delivery trucks. Your : 125 
Té 
i 
1! 
! 
' 
] 
] 
i 
' 
' 
' 
1 
' 
1 
' 
1 
1 
1 
i 


No. 


route men will thank you and your 
customers will notice the difference. 
THE NEW TWO COMPARTMENT ROUTE 
BOX is just what you have asked for 
. . « A larger box to fit in the front 
of your delivery truck, two compart- 
ments with removable, heavy gauge 
galvanized product boxes. 

Write for 


High O.D. 


finish. 


ne 


- 


complete specifications 


today: 








NO. 602-D MUCKLE MANUFACTURING CO. 
1 ROUTE BOX Owatonna 12, Minnesota 
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temperatures and body, longer shelf life for milk, duty — nominal 1%” for tempera 
PROTECT YOUR QUALITY ALL THE WAY INSULATED INSULATED ' INSULATED 
. ROUTE ROUTE ROUTE 
with MUCKLE BOX NO. 630 ! BOX NO. 660 | BOX NO. 610 


Front opening special products 
box for delivery trucks. Equip- 
ped with bottom irons for 
stacking on milk cases and 
also steel band on top for 
holding cases. All steel electric 
welded and insulated. Wt. 
40 Ibs. 12% x 15 x 1934” 
High O.D. 












































tures of 32° F. and heavy duty - Model P15-RC has a HTST pas- rearranged to provide for easier and 
nominal 2” for temperatures of 0 teurizing capacity of 30,000 to 80,000 more convenient handling of the 
F. to —30° F. Extra thicknesses are pounds of milk per hour, with a Transflow tubing. A Transflow 
available for more severe conditions. 125 psi maximum operating pres- single elbow Jrom valve to pump 
When required, paper and_ foil sure. It can provide as much as 90 provides a direct, full-flow, easily \ 
; nh, — o removable connection. uct 
laminate jackets are applied at the ; ‘ dre: 
factory for additional protection. The stainless steel insulated wet a 
The jacket also permits a choice ~ sample chest has been placed at thx 
The jack l I l ple cl | | 1 l | ponte 
of colors for this otherwise white lower left for greater access and oan 
material. ana 
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Culture Dishes of ii 
Stainless Steel - tisi 
. . . . . *qe = sar 
NON-BREAKABLE, sterilizable, v 
reusable culture dishes made of 18 
gauge stainless steel are available 
from Clark Dairy Supply Company, le Laval Pl vat Exchanger 
Inc. Particularly recommended for 
determining the sterility of surfaces. per cent regeneration. Because of , 
the dishes may be used in conjunc its ultra-high-capacity and high ef- ts 
tion with a metal spot plate culture ficiency, the P15-RC can handle a ref 
plant's entire need for pasteurizing, : : 5 
heating or cooling equipment. convenient — o ayy : hig 
: morn compartment light 1s now standar¢ wl 
Model P13-RC has an HTST pas- — Couipment 
teurizing capacity of 4,000 to 15,000 itis hn Oni din Gaaden Genies Cand 
pounds of milk per hour at a maxi- 
mum operating pressure of 85 psi. e 
De Laval heat exchangers are . 
available with painted or stainless Ice Cream Freezing 
steel clad frames and connecting Baskets and Dollies 
plates, heavy gauge stainless steel : os ae 5 bol 
carrying bars and channel plates _ A COMPLETE line of ice cream 
and field replaceable gaskets. The freezing baskets and dollies has 
units can be cleaned by circulation been introduced by Stoddard-Quirk 
without disassembly and the plates Manufacturing Company. The elec 
can be inspected visually by spread- eT baskets or —- ye 
dish to evaluate the bacteriological ing along the carrying bar. Se ee Se eee Ome 
surface of tanks, churns, molds, ete, Write No. 118¢ on Reader Service Card 
The spot plate may be sterilized 
inside the steel plates, filled with bd > 
media, cooled and be ready for use. ‘ , 
Dishes are available in two sizes, Bulk Milk Pick-Up Tank 
100 or 60 m.m. in diameter, with a THE NEW Certified Tudor Mod- 
ae at 15 m.m. They are priced el Il bulk milk pick-up tank, an- s 
at $2.75 per set. nounced by Stainless & Steel Prod- h 
Write No. 118b on Reader Service Card ucts, Inc., features newly-designed ji 
e compartments with solid stainless s 
steel doors grooved at the edge to 
UHT and Medium Capacity retain the solid-section, dust-tight y 
Pi H Exch neoprene gaskets. These solid sec- 
ate Heat Exc angers tion gaskets are said to eliminate 
TWO PLATE heat exchangers — mppean oy and i 1 hey are being manufactured in standard ‘ 
have been added to the De Laval tig Ae eee rr sages sizes and in quantities according to t 
line, it was announced by The De “onl ee Fal tems rq osc osc specifications. The dollies are con ‘ 
Laval Separator Company. They pert oar Sen onan sg pam structed of hi-tensile aluminum and ; 
are the ultra-high-capacity Model _ ‘ee ic eg sete. ire - pre- carry 32 or more baskets depending : 
P15-RC and the medium capacity vent undesirable sagging of doors. upon basket size and shape. i 
Model P13-RC. The pump compartment has been Write No. 118e on Reader Service Card I 
ee 
NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Keadall ‘ 
. 
150° AUTOMATIC DUMPING SYSTEM 
LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED . . 
LESS EQUIPMENT TO MAINTAIN : 
PROVIDES— 
Greater sanitation . Better control . . . More accurate com- 
posite samples . . . Less operator fatigue . . . Less steam required 
to operate .. . Less power required (One Power Unit) . . . Fewer 
wearing parts... . Plus the regular features which have made 
KENDALL WASHERS the watchword of the Dairy Industry for 
over 29 years. 
Ga KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
« * . 4 
Write No. 118 on Reader Service Card Write 
118 American Milk Review and Milk Plant Monthly No\ 





Chip Dip Flavors 








ie . . . . 
- Blend With Sour Cream Large Capacity Bulk Tank Fits in Small Milkhouse 
ip : ii; pt ' vine > NEW Zeer “PD: Site” anes P . “Step-S » 
\ \ READY-TO-USE dairy prod- ‘ah THE NEW Zero “Big Shorty : instead of the “Step-Saver’ to elim 
: * sie 2 . [-20 vacuum automatic bulk milk inate high lifting. It consists of a 
uct for use by consumers as dips, 3 ‘ , / 
7 F cooler has been developed by Zero smaller stainless steel pail which can 
dressings, spreads and canapes has ee ; eo , “rere tigr te 
t ; : s Corporation to enable the dairy be set on a low stool for a bas« 
been developed by Ramsey Labora- Se hs od : : 
r : . : . =" eid farmer to install a larger-capacity alongside the tank. It syphons the 
tories, Inc. Called Dip-N-Chip, the oY gee ae : rg “ae ghia 
dl , age gee tank without enlarging his milk- milk into the bulk tank by vacuum 
processor simply blends Dip-N-Chip fs i cole “Ele” teem : 
javors into sour cream before pack ger ct ollgs Mgr + ey 
a” Th. as ceed ee, «it comes in 600-, 800-, 1,000-, 1,200 
‘hag ec gy Psat tore - gallon and larger sizes, and “Shorty” 
a ne socwele it is short in length. The 
Ramsey supplies four flavors, con- 600 gallon model, for example, is a 
tainers, labels, a full line of adver- -foot-long tank with a diameter of 
tising and promotion aids and neces- 56 inches; it will fit into a_ 12- 
. sary production advice. foot milk house allowing the 
Write No. 119¢ on Reader Service Card amount of space required by sani- 
tary regulations. 
2 om . - . . 
There is no problem of lifting 
Steam Heating Coils and pouring with the use of the re- 
se ‘ = cently-developed Zero Pail Pipeline, 
STEAM blast coils, manufactured a combination of the “Big-Shorty”’ 
by Kisco soiler & Engineering bulk milk cooler and the “Step- ; re 
Company, are designed to withstand Saver,” a 21-inch high, 30-quart, Zero’s built-in spatter-spray auto 
\ high pressures, but may be used vacuum-operated stainless steel milk matic washer enables the “Big- 
d with equal efficiency for low pres- pail. The “Step-Saver” can be Shorty” to wash, rinse and sanitize 
mounted upon either a stainless steel itself automatically, with a min 





tripod or rollable base. It has a 
foot-operated, self-closing stainless 
steel lid. Connected by a milker 
line to the “Big-Shorty” cooler, it 
provides a labor-saving direct milk- 


mum of brushing. It consists of 
twin, built-in, variable-speed 
tric motors and twin cleansing im 
pellers operated by the motors. At 
low speed, the spatter-spray assures 


elec- 


ing system. Milk from the “Step- uniform cooling. At intermediate 

Saver” is syphoned into the tank speed, it provides almost instant 

se through an in-line strainer, by the butterfat mixing. High speed pro 

* vacuum supplied by the tank. vides for automatic washing, rinsing 

k ; and sanitizing. The “Big-Shorty” 

= The “Super-Strainer,” another is completely automatic and com- 
, vacuum operated bulk tank acces- pletely self-contained. 





sure heating. A patented tube-to- 
header union features compression 
joints which will withstand great 
stress. 


The tube-to-header union pro- 
duces an orifice effect in each tube. 
The headers are heavy cast nickel 
semi-steel and are readily machined. 


sory developed by Zero, can be used 


Write No. 119e on Reader Service Card 





Kisco encased coils are made for 
many heating applications such as 
unit heaters, volume heaters and 
industrial drying machinery. These 
coils are also supplied in complete 
unit heaters with fan, louvered 
cabinet, and thermostatic controls. 

Write No. 119d on Reader Service Card 


Free Demonstration Unit 
Of Resurfacing Compound 


I These are available in four standard 
, types, but more than 75 special de- A SPECIAL free demonstration 
; signs are available and these can be unit of Chemi-Top floor surfacing 





» Card 


supplied to order for any special 
application. Kisco blast coils can be 
furnished with any combination of 
pipe taps to fulfill the requirements 
of any installation. 


material has just been announced 
by The Garland Co. The surfacing 
material, installed by a Garland 
representative in a section of a 
“problem floor,” lets factory super- 


intendents check the compound's 
resistance to wear and _ corrosion 
before resurfacing their floors 





inert, Chemi-Top is 


Chemically 
said to be unaffected by salts, oils, 


(Please Turn to Page 124) 












2 
CHR. HANSEN’S LABORATORY, INC. 
WISCONSIN 


MILWAUKEE 14, 


YOUR BUTTER NEEDS THE 


Galleri POY 
Za ~=SsC SH ANSEN’S” 
STARTER DISTILLATE 


Distilled from Pure Bulk Starter 








safeguard your operation with 
VERLEY CULTURE KIT 


feqer-W-e-¥. be 3 3 





@ Veriey Culture Kits are packed 


for a full two wee 


Distributed Nationally by The Creamery Package Mfg. Company 


assures fine flavor, increased yields and 
——s . . » ideal for all your Culture 


Wbcit Unley 


& COMPANY 


. @ Contains 14 uniform, accurat 
1375 E. Linden Avenue, Linden, N. J. weighed envelopes for 14 transfers 


1018 S. Wabash Avenue, Chicago, Ill. Order Your First Kit Today...$5.95 f.0.b. 


guarantee maximum protection from 
all types of contamination pius con- 
tinuous and pure agp propagation 


to 


ely 
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lightface, per word...... $ .10 

Minimum Charge ................ 2.00 
HELP OR POSITION WANTED 

lightface, per word $ 05 

Minimum Charge ................ 1.00 
BOX NO., DOMESTIC (additional)....$ .50 

{In counting the b 


applies also to box numbers.) 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
(Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


lar display advertising rates. 


120 


EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, 


ETC. 
Boldface, per word.............$ .15 
Minimum Charge ................ 3.00 
Boldface, per word.............. $ .10 
Minimum Charge ................ 2.00 


BOX NO., FOREIGN (additional)........ $1.00 
of words, please remember to include the address. This 







































NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 
Monthly, 92 Warren St., New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 
















EQUIPMENT FOR SALE 





FOR SALE—(1) 600 Gallon PUP TRAIL- 
ER—$2750. (1) 5200 Gallon, stainless steel 
inside and out—2-COMPARTMENT TRAIL- 
ER—like new $13,500. Write to: HACKETT 
TANK COMPANY, INC., 541 South 10th 
Street, Kansas City, Kansas. MAyfair 
1-2363. 11-M-59 


FOR SALE: TWO 4000 LBS. PER HOUR 
ELECTRO-PURE HTST UNITS, 7 years 
old, excellent condition, regasketted sum- 
mer °58. Complete with all instruments 
and accessories, including timing pump 
and 8.8. Diversion Valve. $3600 each 
Write to: M D E CORPORATION, 561 
Tenth Street, Detroit 16, Michigan. 

11-M-59 


SPECIALS—No. 176 Canco Filling MA 
CHINE, immediate delivery. Also No. 334 
and No. 75 Canco MACHINES; Edlo Twin 
Pak MACHINE for Canco Containers: 
Jensen Cabinet Mix COOLER, 3—60 tube 
wings; 30 and 50 H.P. Clayton BOILERS; 
Doering Tub Butter CUTTER; 1000 Ib. 
Doering Butter PRINTER; Morpac % Ib 
Butter WRAPPER. 

WE FLY TO BUY 

LESTER KEHOE MACHINERY 

2581 Richmond Terrace 
Staten Island 3, New York 
Glbraltar 10 


CORP. 





FOR SALE: 1,000-lb. Toledo dial SCALE. 
705-lb. S.S. weigh TANK. 1,000-Ib. S.S. 
drop TANK. Rice & Adams rotary can 
WASHER. 20-ft. TRACK. 4,000-lb. Wauk 
esha PUMP. Grade A equipment, Al con 
dition; reason for selling, changed to bulk. 
Write to: WINNEBAGO DAIRY, Fond du 
Lac, Wis. 11-M-59 


FOR SALE: Staples, Bostich No. SCCR 
25%; fits Bostich head No. 62 and U S 
Dairy Sales Machines; packed 5,000 to box, 
20 boxes to case; priced less than half 
as follows: 1 case $17.50, 5 cases or more 
$15.00, case prepaid. Write to: DISCOUNT 
SALES. 408 So. 20th St., Birmingham 3, 
Ala. 11-M-59 











‘y e 


Ris 


THE ARTHRITIS AND RHEUMATISM FOUNDATION 











EQUIPMENT FOR SALE 


FOR SALE: COMPI 
ICE CREAM EQUIPMENT: 75004 HTST 
PASTEURIZER ALMOST NEW, ALL 
CONTROLS AND CIP PUMP $6,000. 800 
GALLON CP HOMOGENIZER $1,000, DE- 
LAVAL SEPARATOR, SS BOWL, NO. 
172, $750. 500 GALLON SS CHEESE VAT, 
SPRAY TYPE, COMPLETE $500. 50 TON 
NIAGARA EVAPORATIVE CONDENSER, 





DAIRY AND 














ALMOST ‘NEW $3,000. LARGE MILK 
ROOM BLOWER, LIKE NEW, $1,000. 
YORK COLD ROOM BLOWER $2,000. 
YORK 6%2x6%; YORK 542x512; CP 6x6 


COMPRESSORS $500 EACH. YORK ONE 
TON ICE MAKER, NEW IN ’56, $1,000. 
SWEET WATER ICE BUILDER $500. 
500# TOLEDO DIAL SCALE, LIKE NEW, 
$300. SS MILK WEIGH TANK, LIKE 
NEW $200. 1500# AMMONIA RECEIVER 
WITH ALL CONTROLS $400. 150 GAL- 
LON CP FREEZER $1,000. ANDERSON 
NO. 341 CUP FILLER, USED LITTLE 
$3,000. 850 GALLON MIX OR MILK VAT 
WITH TWIN AGITATORS, SS $500. 200 
GALLON SS MIXING RECTANGULAR 
VATS $100. MISCELLANEOUS EQUIP- 
MENT, WAUKESHA VARIABLE SPEED 
PUMP, SS MILK PUMPS, HIGH SPEED 
WATER PUMPS, SS PIPES, FITTINGS, 


VALVES; KISCO WATER SOFTENER 
FOR 100 HP BOILER, WIRE CASES, 
OFFICE EQUIPMENT. MOST EQUIP- 


MENT OPERATING NOW. WRITE TO: 
PURE MILK CORPORATION. STEUBEN- 
VILLE, OHIO. 11-M-59 


FOR SALE: 12,000 LBS. PER HOUR 
C-B H.T.S.T. FRAME and PLATES ONLY, 
painted frame with 95 S.S. Plates, 314: 
years old. Model J43 Super Plate. $2 5 
Write to: M D E CORPORATION 561 
Tenth Street, Detroit 16, Michigan 

11-M-59 





FOR SALE: 2 20,000 Ib. S.8. HOT 
WELLS. 1—48” Mojonnier S.S. Single Ef- 


fect Vacuum PAN. 1—Spray DRYER—300 

lb/hr. capacity. Write to: JESUP COOP- 
ERATIVE CREAMERY, Jesup, lowa. 

1-M-59 

FOR SALE Seven, direct draw Sani 


Shake, Milk Shake MACHINES, Mfg'd. by 
General Equipment Company. All stain 
less steel, 2 years old, in excellent condi- 
tion. Six Upright Models, One Counter 
Model, Priced to sell. Write to: TRIANGLE 
DAIRY, 3310 Gekeler Lane, Idaho. 

11-M-59 


Boise, 


FOR SALE: 70 10 Gallon Milk 
in good condition. One Rotary, four can, 
Can WASHER, Damrow, in good condition. 
Write to: ONSTAD DAIRY, Spring Grove. 


Cans 


Minnesota 11-M-59 
FOR SALE: 2 Cermac Right Hand 14 
valve, FILLERS, one 6 year old for 





$3,500, one 12 years old for $2,500. 
in excellent condition. Also 1 
cumulating TABLE and 12 
Cappers. Write to: 
Cleveland Heights 21, 


Both 
Rotary Ac- 

Dacro 38MM 

HILLSIDE DAIRY 
Ohio 11-M-59 


American 





EQUIPMENT FOR SALE 


FOR SALE: 1 Used Kron #4101-1,000 
pound self-contained dial SCALE with 600 
pound weigh TANK and 800 pound dump 
stainless 


TANK. tjoth welded seamless 


steel. F.O.B.-Hartford, Conn., Price $475. 
1 Used Sharples A1l4 CLARIFIER, 6,000 
pound capacity. F.O.B. Hartford, Conn., 


Price $1200. 1 Used Gallon GIRTON Cheese 


VAT S.S. Lined 
Covers, Price $2 


-Painted Exterior—S.S 








Street, West Hartford 10, Conn., P. O. 
Box 247. 11-M-59 
FOR SALE: Complete Receiving Room 


including a Fairbank 500 Ib. Dial SCALE 


$100. 1 Cherry-Burrell Model 60 Stainless 
Steel 600 Ib. capacity Receiving TANK 
$300. 1 Cherry-Burrell Model 450 Stainless 


Steel 400 Ib. 
weigh TANK $600. 


1 DeLaval Model 


8 Wide Model E Bottle WASHER % pint 
to % gallon square bottles $700. 1—3x3 
Frick Ammonia COMPRESSOR complete 
with Motor and Base $150. 1-400 lb. Am- 
monia RECEIVER $225. 1000 Aluminum 
and Wire CASES % pint to quarts each 
$.65. 1-40 Quart York direct expansion 


Barrel type Ice Cream FREEZER $200. 1 
3attery CHARGER and 
WELDER $150. 4 Diveo delivery TRUCKS 
Electric 
bottle milk TESTER each $25. 
Above Equipment is used, but in extra good 


Combination Unit 


now in daily use 
driven 12 


each $200. 2 


condition. Prices 
plant. Write to: 
DAIRY, 656 E. 


quoted are F.O.B. our 
MILLERS ALL 


6, Ohio. Phone WOodburn 1-2474. 11-M-59 
FOR SALE: COMPLETE LINE OF 
USED PROCESSING EQUIPMENT AND 


SUPPLIES. USED SQUARE OR ROUND 
USED 
AND WIRE CASES for glass or 
AND REBUILD- 
valves, 
Thermometers, 
temperature regulators and positive pumps. 
LOW PRICES ON LEATHER PLUNGER 
HOMOG- 
US YOUR 
STUART W. 
LAKE GENEVA. 
WISCONSIN. CHESTNUT 8-4451. 11-M-59 


BOTTLES % 
WwooD 
paper bottles. REPAIR 
ING SERVICES for 
Indicating and 


pints thru gallons. 


sanitary 
Recording 


SEALS FOR C.P. AND M.G. 
ENIZERS. PLEASE SEND 
INQUIRIES. Write to: 
JOHNSON & COMPANY, 


GENERATOR No. 060-8212, 
ing equipment. 
boiler for heating. Purchased in 
1949. Perfect condition. One Water 
SYSTEM. One 10 H.P. Alert 
Oil-Fired 


and full information Contact F. W. Mann 


Superintendent. RANDOLPH CHILDREN’S 
York. 11-M-59 


HOME, Randolph, New 


Milk Review and Milk Plant Monthly 


Write to: THE CHRIS- 
TIAN PETERSEN & SONS CO., 26 Brook 


Capacity suspended type 
1 Damrow 4 can per 
minute Straightaway Can WASHER $600. 
166 CLARIFIER Stain- 
less Bowl and Discs $1500. 1 Cherry-Burrell 


STAR 
McMillan Street, Cincinnati 


FOR SALE: One Cleaver-Brooks Steam 
approximately 
125 boiler horse power with light oil burn- 
Used only as an auxiliary 
October 
Feed 
Automati« 
BOILER. One 150 gallon round 
Purity DeLuxe PASTEURIZER. For price 














EQUIPMENT FOR SALE 














EQUIPMENT FOR SALE EQUIPMENT FOR SALE 

FOR SALE: 2—Used Cherry-Burrell FOR SALE: Henszey Double Recompres FOR SALE: C-B 300 gallon Model 35CC 
VISCOLIZERS, 800 gallon and 1,000 gal sion EVAPORATOR less than 3 years old Serial 300s 30 Spray PASTEURIZER 
lon, priced to sell. Write to: W, J. DANEY, feed rate 15,000 Ib./hr at 43% total $500; 3—10-ft. lengths of Can Conveyor, 
590 Broadway, Toledo 4, Ohio 11-M-5 solids complete with vapor heater, auto $4.00 per ft.; 90 degree Conveyor Curve 
matic level controls. all auxiliaries and $25; Model 102 Serial 12342 Anderson 
FOR SALE: 7 Valve Cherry-Burrell base plates. Available Immediately. F.O.B Hand Mold FILLER, 3200; Toledo Mode! 
FILLER for ‘zy gallons; 51MM Aluma Seal Watertown, Wisconsin, HENSZEY COM 321 CX overhead suspension Dial SCALE 
HOODER with 3 Cappers; 1 200 gallon PANY, INC Watertown, Wisconsin capacity 500 Ibs., $200; Model L.D. 5 
Damrow PASTEURIZER 1 Mojonnie! 11-M-5% Monoblock 2875 RPM, Style 179, 2 HP 
Dawson Paper Bottle FILLER, 1 valve fo: Worthington PUMP, $125; Several hundred 
Pure-Pak cartons up through 4% gallons; 1 FOR SALE: ILLINI SOUR CREAM 24 bottle tall square % pint Cumberland 
Duo Dash ice cream Cherry-Burrell COAGULATOR. Made especially to give CASES, $1.00 each; Doering Butte: 
FREEZER; 1—6 Valve Specialty Brass smooth velvety texture, HEAVY  VIS- PRINTER Model E-34, $50; 3-Phase 7% 
FILLER; 1—5 Valve Fort Wayne FILLER COSITY, fine natural flavor and aroma. HP MOTOR, 220V, $50; Fairbanks-Morse 
for ‘2 gallons; 1—8 Wide Girton Soake1 INCREASE SALES WITH THIS FINE STOKER, Model 185, $100; Phillips float 
Botte WASHER; 1—TJ Cherry sottle PRODUCT. Instructions for producing the control system type 101, Serial No. 14240 
WASHER; 1—6 Wide Continental Bottle finest sour cream included with each order. $150; Fairbanks-Morse deep well turbine 
WASHER; QUART SIZE. 1 Used Cello Packed- Pints- Quarts- Gallons. Order a PUMP, 100 ft. 4 in. column, 5 stage, 7% 
phane UNIT; 1 Used Suspension SCALE supply today and start making the best HP motor, 60 gallon per minute, complete 
Weigh Can and Drop Tank, Inquire SOUR CREAM obtainable. ZEIGLER & with storage tank and controls, $650; 
CHAMPION SALES COMPANY, 1081 SON, Box 253, 1530 E. 27th St., Topeka. Model 32C C-B Plate COOLER, Serial No 
Chenango Street, Binghamton, New York Kans. 11-M-59 481995, has 36 well gasketed plates, was 
11-M-59 used as raw milk cooler, 10,000 Ibs. per 
FOR SALE: Used Cherry-Burrell Gi2 hour, 65 degree to 38 degree using sweet 
SPECIALS—Stainless Steel—14 and 28 Filler with 38MM valves. Will fill one-half water, excellent condition, $1,200; C-B 
Valve Cemac FILLERS—can be equipped pint to one-half gallon. Good condition GV 10 bottle FILLER, vacuum Model GV 
for ‘% gallon rectangular bottles; 2500 Priced reasonable. Write Evan Haines 10, Serial 721; 3 Crown Cork and Seal 
xallon Portersville Vertical S.S. TANK Dairy, Hurffvillk w. J 11-M-59 Dacro capping heads, 38MM Model C, 
2700 and 3100 gallon S.S. Truck TANKS ——__—__—— - Serial 202, also conveyor, lateral curve 
and TRAILERS; 150 and 300 gallon FOR SALE OR RENT: Milk Handling type, gear head drive, inquire about price 
Creamery Package Continuous FREEZERS EQUIPMENT for plant use and Trans 5x5 York COMPRESSOR, unusually good 
WE FLY TO BUY portation TANKS. Write to HENRY condition; 15 HP Brook 3-phase induction 
LESTER KEHOE MACHINERY CORP GALLAGHER, 329 East Diamond Avenue type DE frame S90. 390-600V B10) Eee. 

2581 Richmond Terrace Hazleton, Penna 11-M-59 Serial No. 326x27436 (New). Write to 

Staten Island 3, New York a BROWN ICE CREAM AND MILK 

Gibraltar 7-3410 FOR SALE Glass front Ice Crean COMPANY 

CABINETS so some self-defros Fe 331 College St. owling Gree Se : 

= ae Gem eneesenn. We 3 Sleace Ab con te ccey aust muah Se et eee See See 


Carry a large selection of ASME National anical condition and appearance. Can _ be Telephone Victor 2-5624 



























Board high pressure boilers, gas, oil and used immediately for Ice Cream. Write to 11-M-59 
coal fired, ranging from 10 toe 1,000 h.p. Box 214 . 11-M-39 — . 
+ Each guaranteed in excellent condition. js FOR SALE: Rogers 6 foot Special all 
00 Sale sheet and complete data sent upon . = _— —— eee _— stainless steel Vacuum PAN, complete 
np request. Write to: WABASH POWER FOR SALE: STAINLESS STEEL LIGHT $4500. Write to: SANNA DAIRIES, INC.. 
he EQUIPMENT COMPANY, 9750 Skokie WEIGHT PICK-UP TANKS AND BULK Menomonie, Wisconsin 11-M-59 
5 Bivd., Chieago, (Skokie), Mlinois. 11-M-59 TRANSPORTS. New stock of used units— 
00 nenigieiebnoinnpenanee will convert to your requirements—well 
ie FOR SALE: 1 Buflovak No. 750 Spray equipped shop fer all service problems. FOR SALE: 6’ Dia. VACUUM PANS 
se DRYER, Stainless Steel. Purchased New OUR RENTAL PLAN—is always ready to 24°°x36", 32x52", 32x72", 42’x90" and 
Ss. 1952. Available Immediately. Write to assist you on long or short term LEASE. 42’'x120" DOUBLE ROLL DRYERS. Write 
g- PRATTSBURG CREAMERY COMPANY, Write to: THE BRODIX CORPORATION, to: PERRY EQUIPMENT CORPORATION 
ok INC., 155-25 Styler Road, Jamaica 33 U. S. Highway 22, P. 0. Box 6, Dunellen, 1409 N. 6th Street, Philadelphia 22. Penna 
O. New York. 11-M-59 New Jersey. 11-M-59 11-M-59 
59 
m 
FD 
Ss - 
: pede lig renmann 
SS 
: FLOORING... 
0. 
Ll 
“ The PRODUCT... 
3 . 
: ; one guy COMPLETE REFRIGERAT 
4 Where high sanitary standards must be maintained " 0 
n , “te 2 : i SYSTEM ON 14” x 46 
h under extreme operating conditions in dairy plants . . . i 
n " PANEL AVAILABLE 
1 DREHMANN’S BRICK FLOORS J | —_- FOR MANY SIZES 
; are the answer! an ¢ Hermetically sealed 
" : oe i F 1 Ready to operate 
j Drehmann Brick Floors take punishing treat- ctl 
: ment... withstand high impact and abra- 
sion . . . resist water, acids, alkalies, and all 
4 : 
corrosive agents .. . and are easy to clean and 
7 keep clean. 
) 
, No other flooring costs less to maintain. 
If you contemplate having a new flooring laid, 


let us first demonstrate what Drehmann Brick 
Floors can save you. 


7 .. COSTS YOU NOTHING... aly walk-ins 





/ to have an estimate on a 
: DREHMANN Installed all-steel sectional construction 


BRICK FLOOR Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 


DREHMANN PAVING £ FLOORING Co. assemble for relocation. 


G k 
iia a re a ae Bally Case and Cooler Co., Bally, Pa. 
° e ontciair, ° ° 
Get details — write Dept. AMR-11 for FREE book. 
Write No. 121b on Reader Service Card Write No. 121a on Reader Service Card 


thly November, 1959 121 





Wire, write or phone today for a free estimate. 
































QU IPMENT FOR SAL E EQU IPMENT FOR SALE 





















FOR SAL a: c¢ herry-Barrett Fully FUR SALE: USED WOODEN CASES FOR SALE— SEL MILK 
Automatic All Stainless CANCO PAPER 20 squat square ‘%-pints. 24 tall square PREHEATERS. 
BOTTLE FILLER. Gomiuans BESSIRE & '%-pints. 20 square pints 12 square quarts. Ste-Vac SV No. 8—— 7,000 lb/hr 
COMPANY, INC., 1060 Goodale Boulevard, 4 square gallons. 20 paper quarts, 20 Ste-Vac SV No. 12 10,000 Ib/hr 
Columbus 8, Ohio. AX 4-3304. 11-M-59 cottage cheese jars. USED WIRE CASES: Ste-Vac SV No. 20——20,000 Ib/hr 
= 30 tall square ‘%-pints. 12 square quarts. Ste-Vac SV No. 40 40,000 Ib/hn 
FOR SALE: 2 Portersville 3,000 gallon 12 square cream top quarts. 24 paper Mojonnier No, 40-10 —24,000 Ib/hi 
milk storage TANKS complete with King quarts. USED ALUMINUM CASES: 12 Mojonnier No. 96-10 53,000 Ib/hi 
sxauges and thermometers, excellent condi- lIlreco % Gallons. All Wooden Cases can Harris No. 42-10— 25,000 Ib/hr 
tion, being replaced by larger tanks. Write be overbranded with your name. Write to: BEST EQUIPMENT COMPANY, 1737 W 
to: GARELICK BROS. FARMS, INC., STUART W. JOHNSON & COMPANY. Howard Street, Chicago 26, Ilinois. AM 
Franklin. Mass. Telephone 419. 11-M-59 Lake Geneva, Wisconsin. 11-M-59 bassador 2-1452. 11-M-59 
BARGAINS FOR SALE— FOR SALE: 3—Cherry- Burrell Super- “OR SALE e8 lati 
The RUDERMAN MACHINERY EX- homo HOMOGENIZERS, (2) 1200 gallon = rete od en eee ee cae 
CHANGE of Gouverneur, N. Y., one of the per hour, (1) 930 gallon per hour, excellent eens ae see fs ' oe at “oC 
largest diversified Machinery and Equip- condition, only used about six weeks out aan tie fete “4 sal my BEST — nae 
ment Dealers in America, can furnish you of each year. 3—Flexflo PUMPS for above. MEI T cous. 1737 wr ie a : a : 
with all your needs in modern ICE CREAM i—Complete spare block for Superhomos. fits Ek ties Rites Ge 
and MILK AND MILK PRODUCTS PLANT Machines may be inspected at any con- Chicago 26, Illinois. AMbassador 2-1462. _ 
EQUIPMENT, ELECTRICAL EQUIPMENT venient time. Write to: Box 212. 11-M-59 11-M-59 
of every description also available. Our 
PRICES ARE RIGHT... but a fraction FOR SALE: One K-24 Gallon FILLER FOR SALE: New, 600 pound S.S. Weigh 
of the original cost. Write, wire or phone 56MM, gallon to half pint, Grav-Vac, One TANK. 150 gallon S.S. Receiving VAT 
your needs. Full information and prices Specialty Brass 2%” Gallon FILLER, 1,000 pound Yale and Towne SCALE, in 
will be promptly supplied. cover caps. One 4-foot Rogers S.S. PAN, original crate. Make offer. Chester Jensen 
z q single effect. One Ste-Vac No. 20 all 8.S. Fan COOLER, four panels, full flooded 
atin? dae on complete controls. DeLaval SEPARATORS ammonia controls -complete. Make Offer. 
' . og = revi No. 192-92-45 and smaller machines. One Manton-Gaulin 500 gallon Model CGC 
80 West Main , couverneur, N. Y. Westphalia SEPARATOR with S.S. Bowl. HOMOGENIZER, 20 H.P. motor—$1250. 
Phone: 333-334 PASTEURIZERS 150-300 Gallons. Coil Manton-Gaulin Model CGD HOMOGEN- 
I VATS 300-500 Gallons. One 1,500 Gallon IZE “e 650 gallons, 30 H.P. motor $1500 
siquidating Large Process Plant, 2000 


000 gallon Holding TANKS; Conveyor. 
York short-time FILLERS; A. H. Arnold 
» foot PAN with two stainless steel 400 
sallon Hot Wells and Pumps; Stainless 
steel Coil VATS 600—1000 gallon. Morpak 
PRINTER and WRAPPER. Westphalia 11 iste wy Packawve 
M SEPARATOR. Waukesha 25—55BB pie Rp al 
PUMPS. York COMPRESSOR 6%x6'%. ice aan 
Rotary Can WASHER, Purity. Universal st sllite ante 2 = b: 
Brick CUTTER. Bump Ripple PUMP. Cae Gonee da | 
Water Filter. Mojonnier, Slab CUTTER 


Zeero, Cherry-Burre 
ton, Can CONVEYO 


derson Cream STR 
hour. One %-Lb.. 





Can paper bottle. 





Storage TANK. Ice BUILDERS: King 


FILLER, quart to half pint for American 


200 gallon Vacuum PAS 
0. Taylor Flow Diversion 
9VJ2 stainless steel, like 


ll, Buildice, one to six 
R, Drive, Take-Up and 








Curves. FORE-WARMERS, stainless. An- new, $35 Creamery Package, 400 gallon 
AINER 600 cans pe! HOMOG k NIZER 10 H.P. motor, $500 

Morpac WRAPPER. Write to: ILLINOIS CREAMERY SUPPLY 

Manton-Gaulin HOMES COMPANY, 4101 North Rockwell Street, 

Two 200 gallon Man- Chicago 18, Illinois. 11-M-59 


‘“*E’’ HOMOS, 2-stage 


ll valves. One Triangle FOR SALE: Used Heil Pickup TANKS 


One half-ealion Pure- in all sizes from 1,500 gallon up. Both 








and WRAPPER. 800 gallon Damrow stain- e 7 7 - sliniaces icaiiinemitii: 4 ; truck-mounted and trailerized available. 
less steel Cheese VAT. Manton-Gaulin pices Se eee a ae = ba Some units complete with Trucks. Write 
HOMOGENIZER. Creamery Package FIL co [an a tama aan Gat sein, io: STUART W. JOHNSON & COMPANY. 
LER and CAPPER. DeLaval 142 SEPA- Gun Lathees Cam WASHAR CONVEYOR, Lake Geneva, Wisconsin. 11-M-59 
ipl Mojonnier Dawson Paper Carton 250 rn Weigh CAN, 500. gallon Dea caliaeaians —— a 
sane ada been 5 ep my poe ne TANK, Dial SCALE, Mojonnier COOLER. FOR BUTTER PATTIES: WAXED 
quarts. Cherry-Burrell 60 Freezer with — Pn I eg Ag } heed ae pg A point ana” 
fruit feeder. Call collect on anything you niacin akew act isl air gy Pho: “KE! waite, 60 per hag od 7 : 
need. We buy, sell and trade. GORDON “wba a Te iiss aie 5g $3.00 per thousand. Samples cheerfulls 
EQUIPMENT COMPANY, 6530 West Jef- — — went upon request. Write to: BORAX 
ferson, Detroit 17, Michigan. 11-M-59 FOR SALE: Five 10,000-pound Stainless Sack Gasces’ Geumn Now Sock. paste 
war een 300 gallon Kaestner *‘UTIL — ried ae re oo 11-M-59 
Ls i *ASTEURIZER; 500 ga é F . sence —" . ay x 
Vacuum PASTEURIZER; Pe a WARMER, ey a oreo —. PRICED TO SELL: 2875 gallon and 2500 
gallon Refrigerated Holding VATS; Cherry . a ane 2 ie gallon Heil Truck TANKS; 400 gallon 
Burrell 19 plate all S.S. COOLER; GV ee 11-M-59 Mojonnier 8S.S. in and out Pasteurize: 
20 Cherry-Burrell Vacuum FILLER; 6, FOR SALE: Used Double Effect EVAP VAT; Model 4-9-S Suflovak rorya eo 
7, and 10 Valve Gravity Type FILLERS; ORATOR, capacity approximately 12,000 EVAPORATOR; 42"x120", 32°x120", 42° x 
Mojonnier Dawson Container FILLERS ib/hr., Skim to 43% Solids. Complete with 90”, 32”x90”, 32”x72” Buflovak and Ameri 
for Canco and Pure-Pak; HOMOGENIZERS condensate pumps, platform, 2 stage can Double Drum DRYERS; 1,000 gallon 
125 to 1500 gallon; 100 to 400 gallon PAS- evactor and vapor heater. May be seen - 500 gallon Std. Insulated Storage 
TEURIZERS; 3 CPM Rotary, 4 and 8 in operation, Available late November. TANKS; 24,000-15,000 lb/hr. complete 
CPM Straitaway Can WASHERS: 40-80 Write to: HENSZEY COMPANY. INC... Cherry-Burrell H.T.S.T. PASTEURIZERS; 
and 150 gallon Continuous FREEZERS; Watertown, Wisconsin 11-M-59 72” and 60” Mojonnier Vacuum PANS; 
COMPRESSORS, Freon 15 H.P. Frick; Doering late Model N.J. 1,000 lb/hr. and 
Ammonia 3x3, 64%x6%; 7%x5 Frick Am- FOR SALE: 2,000 gallon Heil SS Storage over High Speed Butter PRINTERS; Mor 
monia BOOSTER; Sweet Water COOLERS: TANK with King gauge. 5x5 Frick Am- pac late Model JQE Continuous WRAPPER 
SEPARATORS; CLARIFIERS: Milk monia COMPRESSOR fully automatic. 400 for % Ilbs., Many additional items. BEST 
PUMPS, Centrifugal and Positive. Many gallon CGC Manton-Gaulin HOMOGEN- EQUIPMENT COMPANY, 1737 W. Howard 
other items. ’ IZER. 6 Wide Heil Bottle WASHER % Street, Chicago 26, Illinois. AMbassado1 
Send us your inquiries. pints to quarts. Purity Rotary Can 2-1452. 11-M-59 
What do you have for sale? WASHER 4 to 6 cans per minute. 5 HP 
WE FLY TO BUY York Flake Ice Maker. 32 Can SS _ Ice FOR SALE: Bulk Farm Pick-Up, 300 
es Cream CABINET. Several 220 3 HP Can Capacity, 1946 Heil TANK, 1946 
LESTER KEHOE MACHINERY CORP motors. 1,000 Ib. Toledo Dial SCALES. International Model-190, Tandem Rear, Ex- 
_ 2581 Richmond Terrace Pipe and Fittings. Write to: THE BAETZ cellent Condition. Write to: FAIR LAWN 
Staten Island 8, New York DAIRY COMPANY, 55 Hume Hill Drive, DAIRIES, INC., 5-01 River Road, Fai 
Gibraltar 7-3410 Amherst, Ohio. 11-M-59 Lawn, N. J. 11-M-59 








| CUT DELIVERY COSTS 


86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 


Temperature from 32° F. to -20° F. 








@ Fewer deliveries 

@ Increased Sales 

@ Eliminate dry-ice cost 

@ 90% less novelty 
breakage 





Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
Write No. 122a on Reader Service Card 


122 


72; b, THE PUMP 
THAT WEARS 
ITSELF IN 


NOT OUT 


‘a STAINLESS ROTARY PUMP 
BeaR a pe ag 7 ¥pe 






© versatile, sanitary, © "esilient, self- 


flexible adjusting rotors 
@ also available with 
@ less parts to wear single lobe rotors 
less wear on parts for pumping 
@ smooth, positive, ar cheese 
non-agitating, foam- Write for 
free i . bulletin H-1290 


THE Creamery Pachage MFG. COMPANY 
Ww 


General and Export Offices: 1243 W. Washington Blvd., Chicago 7, Ill 
Branches in 23 Principal Cities 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street, West @ Toronto 2B, Ontario 
Write No. 122b on Reader Service Card 





American Milk Review and Milk Plant Monthly 
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EQUIPMENT FOR SALE EQUIPMENT WANTED SERVICES 
‘K FOR SALE: Henszey Double Effect HOOD DISPENSERS and SEALING PROFESSIONAL SERVICES — LABO- 
EVAPORATOR less than 5 years old. Feed IIEADS, new or used made by Basca Manu- RATORY SERVICES FOR THE DAIRY 
ir rate 7,500 Ib./hr. 44% total solids, com- facturing Ce., for Econ-O-Seal hoods or AND FOOD INDUSTRIES — Vitamin as- 
a plete with vapor heater. automatic level by Aluminum Co., of America for D. M. says—Kesearch and Development—Toxicity 
‘ controls platform, and other auxiliaries. hoods or by Mid-West for Aluma Seal Testing — Evaluations — Consultation — 
u Available immediately. HENSZEY COM- Hoods. State hood size. Write to: Box 219. Bacteriological Studies — Analyses — 
7 PANY. Inc., Watertown, Wisconsin 11-M-59 Pharmacological and Biochemical Technics. 
. 11-M-59 —e Write to: HARRIS LABORATORIES. 
it WANTED: Good Used Wire or Wond INC., 816 “P’’ Street, Lincoln 8, Neb- 
v rs SE gg ine ay cg CASES. Write to tox 217 11-M-5% raska. 11-M-59 
"7 TRUCKS FOR SALE 
sss CO. U 9046 95 ilies : See SALESBOOKS FOR MILK DISTRIBU 
BEVOS, Weed 1966 to 1960, « cxtindos DECAL TRANSFERS TORS — Send sample set and amount re 


All mechanically good. Some need body 
quired for prices and free steel ruler; 
















































Ds work. ERC POS GUE SAL Barer TRUCK LETTERING AND TRADE- CARBONIZED BACK books our specialty 
; must pick up. LAUREL PARK MILK MARK DECALS made for trucks and Write CITY SALESBOOK COMPANY, 15 
Y COMPANY, 5634 61st Street, Maspeth 78 store advertising. Easily applied, economi- Sash Rea. Maar tach. Mow Cai, 24-atae 
‘ New York. TW 4-7725. 11-M-59 cal, in small or large needs. Write for soko 
. - catalog. M EWS COMPANY. 827 Soa . » : 
USED DIVCOS: Immediate Delivery.  fHarver. Ock Park. Mile 11M COST REDUCTION — FLEET ANI 
_ Some reconditioned and some in ‘‘as is’’ ‘ DELIVERY INQUIRIES INVITED. R. P 
condition. ALSO OTHER MAKES, IN- — month ry py gg 
hh CLUDING PANELS. Write or phone for SALES PROM 1ON I NSULTANTS, 2 cMP- 
r. complete listing. Write to: DETROIT . — STEAD TURNPIKE, EAST MEADOW, 
n DIVCO TRUCK SALES, INC., 10340 INCREASE UNIT SALES AND PROF- TONG ISLAND. NEW YORK, PERSHING 
n Grand River, Detroit 4. Michican. Phone: ITS! Hi-impact 16 oz. Premium Plastic 1-4027. 11-M-59 
d WEbster 3-0906. 11-M-59 Container. Polyethylene snap-on lock lid. — —_—_—_——___-— 
‘ - - — Can be filled and capped automatically. vennmemiens . . 
C EQUIPMENT WANTED Reusable as African Violet planter. Deep BUSINESS OPPORTUNITIES 
: —— : bia en Sia ae oo Freeze container. Withstands freezing. 
; ARIE on was “Wks ae = a cleat Priced $65 per thousand. Special rices FOR SALE: Profitable well established 
, ' WANTED TO Bl Y: Used Wire . ASES 100.000 or more. Immediate chapmnant toate Milk and Ice Cream business, exceeding 
; ving 12 Handi Square Quarts. Write 7 stock. Seven eye-catching colors. For two and one quarter million net annual 
n sox 213. 11-M-59 samples write WILSON PLASTICS, INC., sales. 75% through company owned stores 
- WANTED: Used BOILERS, high or low —— AM. P. ©, Rox 3637. ae oe a ee es ee 
pressure. Also used smoke STACKS and cogsibeite . -— , 
y other boiler room equipment. Send complete — 
information and prices. Write to: OTTO . WOE FOR SALE: Modern Milk Plant in the 
BIEFELD CORPORATION, Watertown _ _ SERVICES heart of the San Joaquin Valley of Cali- 
Wisconsin. 11-M-59 SCALE REPAIRING: We repair Torsion fornia. Nine E.O.D. retail routes plus dis- 
- — Balances and all other makes of cream tributors, schools, hospitals, et New 
S WANTED TO BUY: Used Processing test and moisture test scales. All work Naval Jet Base being built nearby. Modern 
h EQUIPMENT. Used BOTTLES and CASES. guaranteed. Write to: CREAM CITY building plus large storage building with 
Please send full details in first letter SCALE COMPANY. 1608 West Claybourn lots of room to expand. Glass and Canco 
e Write to: Box 218 11-M-59 Street, Milwaukee, Wisconsin. 11-M-59 operation. Guaranteed high quality milk 
- cabana a — —____— - - supply all from one _ registered herd if 
, WANTED—Milk Storage TANKS, Truck SANITARY VALVES—REBUILT WITH buyer desires. Price including buildings 
TANKS, HOTWELLS, Processing VATS, STAINLESS steel for a fraction of the two acre lot, six trucks and tank truck, 
> Roll DRYERS, Spray DRYERS, EVAPOR- cost of new. Write to: BADGER VALVE equipment and business $125,000. Excellent 
4 ATORS. Complete Milk Plants. Write to: REBUILDING COMPANY, Withee. Wis- terms to right party. Write to: Box 226 
4 Box 216. 11-M-59 consin. 11-M-59 11-M-5% 
y 
‘ 
{ 















WINSLOW HOMER 
DREW FISHERMEN 


WILSON 


| DRAWS JUST ONE THING 


... Aunouneiug f 
NEW 


DRI-VAC 
CULTURES 


These new Dri-Vac _ 
Cultures are the result 
of over two years 
research and proving in 
actual plant operations 
on various types of = 


cheese and cultured ® 









The finest stitching wire you can put into your 
Excello machines. Wilstitch is available in 5, 10 
and 25 lb. cores and in 8” catchweight coils. Choice 
of galvanized, tinned and liquor finishes. 

Try a core of Wilstitch at our expense. Send for 
a sample core today. Find out why 
Wilson is called 





THE MILL THAT QUALITY AND SERVICE BUILT 





WILSON STEEL AND WIRE COMPANY 











S 
with Manufacturers of Wire—Nails—Rivets a iry d 
ors MAIN OFFICE AND MILL + 4840 S. Western Ave. « Chicago 9, Illinois « LA 3-1221 al pro ucts. 

| NEW YORK BOSTON SAN FRANCISCO LOS ANGELES 

360 South Broadway (Yonkers) 25 Huntington Avenue 120 King Street 8928 South Figueroa Street 
Greenleat 6-1780 Commonwealth 6-3430 Exbrook 7-0776 Pleasant 2-714] 

CINCINNATI DETROIT PORTLAND Developed and Manufactured by: 

INY P.O. Box 566 614 Stephenson Building 2251 North Interstate Avenue 


| 9 ety wa CHR. HANSEN’S LABORATORY, INC. 
' 
mie WASHINGTON, D.C. — PHILADELPHIA ST. LOUIS, MO. ATLANTA e : 5 
1621 L. Street, N.W 4421 Belgrade Street 4007 Clayton Avenue 4618 Flat Shoals Rd. (Decatur) W 
| > National 8-7824 Cumberland 9-8200 Jefferson 3-2020 Butler 9-5897 ES 901 5S WwW. Maple St., Milwaukee 1 4, is. 
qe & ; 


i 








Card Write No. 123b on Reader Service Card Write No. 123a on Reader Service Card 


hly November, 1959 123 



















































































— = — SPOTLIGHT ON EQUIPMENT, neoj 
BUSINESS OPPORTUNITIES Statement required by the Act of August SERVICES, SUPPLIES fatty 
ss eats 6 Xe Rat E “4, 1912, as amended by the Acts of March ; 4 fittit 
MODERN DAIRY FOR SALE, in East 3, 1933, and July 2, 1946 (Title 39, United (Continued From Page 119) 
ern Pennsylvania. Gross sales approx. States Code. Section 233), showing the or | 
$550,000. 1 3 Wholesale and Retail ownership, management, and circulation of alkalis, grease, most acids, or strony F 
ROUTES. Write to: Box 226. 11-M-59 \MERICAN MILK REVIEW & MILK itedatel etnaeilent Aoalied 147 : 
— PLANT MONTHLY published monthly at ak ria ' c gy i Appliec 8 witl 
or Aas at a tie see saa 95s vie " . . ands 
HELP WANTED New York, N. Y., for October 1, 1959. thick, - some s firmly to concrete, rece 
= E = 1. The names and addresses of the pub metal or wood, taking steel-wheeled af 
MAINTENANCE MAN qualified to be lisher, editor, penta no — er trucking and crushing impact. Ap- fore 
responsible for refrigeration, boilers and ness manager are: Pub isher. rner-Barry ylied by plz abo rer a weeken . 
general maintenance of equipment in «a Co., 92 Warren St., New York 7, N. Y.; eae I y plant labor code weekend, Gre 
manufacturing and drying plant. This man Editor, Norman Myric k, 92 Warren St., it costs 66c per square toot. but 
should have some welding ability. Very oe Tore ts. Ss) ee eee. Write No. 124a on Reader Service Card to 1 
good opportunity for the man qualified for Raymond H. Taber, 92 Warren St., New 
the job. Write to: ALDOVIN DAIRY. York 7, N. 7 Ww 
Tunkhannock, Penna. 11-M-59 ” The owner is: Urner-Barry Company, - 
— #2 Warren St., New York 7, N. Y.; Harold “Klenz-Pak’’ Container _— 
Challenging position and future for man fk. Taber, John CC. Taber, Paul H. Taber, 
qualified to develop himself for the job Raymond H. Taber, Frank E. Urner, the For Powder Detergents 
of Quality Control of a diversified manu- nddress of each of which is 92 Warren 
facturing plant, Lab., supervision and St.. New York 7, N. Y.; Zella F. Urner, SPEC ncilitaibiaiaiieiaiaa : So 
assume part of Production Control. Write 347 New Providence Rd., Mountainside, \ ” PEC [AL corrugated shipping 
to: ALDOVIN DAIRY, Tunkhannock. x. J. container has been adopted by = 
Penna. 11-M-59 3. The known bondholders, mortgagees Klenzade Products, Inc. for powder \ 
‘ en 2 ind other security holders owning or hold- detergents Feature of the 50 Ib 
MANUFACTURERS REPRESENTA- ing 1 per cent or more of total amount of “Rlang.Pak” j as Ti ass Vi 
TIVES: Nationally known manufacturer bonds, mortgages, or other securities are: Klenz-I ak 1S: the zip-open tear- : 
has excellent opportunity for Sales Repre Harold E aber, John C. Taber, Paul H. tape. sy pulling on the. starting co 
sentative in protected territories of Kansas, Taber, Frank E. Urner, Norman Myrick, rel 
lowa, Missouri and Illinois to increase the address of each of which is 92 Warren pa 
volume to the Dairy and Ice Cream trade. St New York 7, N. Y¥.; Edna M. Taber. 
Write fully, stating experience, lines “61 Woodside <Ave., Ridgewood, N. J.; pr 
handles and territory covered. Write to: Estate of Florence W. Taber, 459 Colonial tol 
Box 215 11-M-59 td.. Ridgewood, N. J.; Guy W. Whitcom) ice 
ce 7 —— — o- and/or Alice G. Whitcomb, 520 No. Michi +} 
EXPE ENCED PLANT SUPERIN- van Ave., Chicago, Ill.; William 8S. Stinson cn 
TENDENT FOR CHEESE AND POW ind/or Marie M. Stinson, 14 Southern 10 
DERED MILK OPERATIONS, LOCATED Parkway, Ridgewood. N. J.; Frances B. () 
IN SOUTH CENTRAL AREA."’ Write to Dykes, 40-11 168th St., Flushing, N. Y.; “ 
Box 223. 11-M-59 Iaurence Baureis and/or Mary E saureis 
410 DeWitt Ave., Belleville, N. J.; Alfred 
ASSISTANT TO SALES MANAGER W. Parry, 360 Lexington Ave., New York 
WANTED: Large Dairy and Ice Cream ‘f. . Y¥.: Beatrice Y. tellinger. 64 On 
Company, Western Pennsylvania Location tario Ra Floral Park, N. Y Donald 
Extensive Sales and Managerial Experi MacKay and/or Margaret MacKay, 117 ill 
ence Required. Prefer College Degree. Posi Ridge Rd., Douglaston, N Y.: Stefano . 
tion requires ability to motivate men, Chiarello, 1351 56th St.. Brooklyn, N. Y Ce 
create and foliow through sales incentive Carol T. Barr c/o John C. Taber, 92 S 
programs, sales personality and appear Warren St New York 7. N. Y¥.; Henry A , 
ance. Future excellent. Write stating salary Bodendieck, Liquidatine Agent, 912 Balti y 
requirements and detailed Resume of ex more, Kansas City 5, Mo Tr 
perience. Write to: Box 227. 11-M-59 4. Paragraphs 2 and 3 include, in cases si 
Z ~ where the stockholder or security holder C 
Graduate of Dairy Manufacturing and ippears upon the books of the company as 
or Business Administration with 3 to 5 trustee or in any other fiduciary relation, ( 
years experience in milk plant work, who the name of the person or corporation for ti 
is willing and able, to work and learn, whom such trustee is acting; also the state Ss 
all phases of Milk and Ice Cream _ busi- ments in the two paragraphs show the 
ness, at ground level, in medium sized iffiant’s full knowledge and belief as to ( 
Dairy Business in Midwest. Must be good the circumstances and conditions under 
at making and following through on which stockholders and security holders 
records. Write to: Box 220 11-M-59 who do not appear upon the books of the Ss 
‘ WANTED—_3 ema — company as trustees, hold stock and securi tab, the corrugated board 1S cut 
_WANTED—Man with experience on Pan. ties in a capacity other than that of a through on three sides. The fourth 
Cottage Cheese and Buttermilk.’’ Write to: bona fide owner ° . : ° 
BRICKLEY DAIRY FARMS. INC., 1767 a ; wow side acts as a hinge for the cover 
FE. MeNichols. Detroit 23 Mi re Ww 5. 1 uverage number of copies of each ee : . _ ~ , rer 
A. Me chols etro lichi an. Bp dicen alt Gite colieniaden aaa aor Sennen, which, when closed, fits snugly over 7 
cialis through the mails or otherwise. to paid an interior corrugated board liner, 
— subscribers during the 12 months preceding affording virtually dust-free protec- 
POSITION WANTED the date shown above was: (This informa . OS AE Pneereda ; 
—— - tion is required from daily, weekly, semi- tion to the contents. Powder 1S 
PLANT MANAGER presently operating weekly and tri-weekly newspapers only.) packed in a polyethylene bag with a 
a large Dairy desires more challenging . , . _— re-usable twist-type closure that 
job with a future. Dairy School Graduate. RAYMOND iH TABER, a k : ee 1 ° yi ate tiolk 2a] 3 
in early thirties. Write to: Rox 222. Business Manager makes practically an air tight seal. 
11-M-59 Sworn to and subscribed before me The M/R waxed corrugated board 
ol 4 _ : s 30 di of Septe er, 959. is io r resistz is ¢ 
GENERAL SALES MANAGER wanted oa ee ep eee Se is highly resistant to moisture and 
by an independent dairy company—Retail JOHN B. MILLIGAN water disintegration. The internal 
& Wholesale Milk and Wholesale Ice Notary Public, State of New York polyethylene bag is completely 
Cream—Applicant must have A-1 qualifica- (My commission expires March 30. 1961) waterproof, protecting the contents 
tions and A-l experience in the Dairy nee I 1] 8. , Pepe 
Sales Field. This is a new position created a — = fully even if the container is sitting — 
to strengthen our sales organization. Please in wate 
, . er. — 
send full details in the first reply. Write a P 
to: Box 225. 11-M-59 Write No. 124b on Reader Service Card r 
——_—_— ae WANT MORE INFORMATION? e 
POSITION WANTED—As Cottage Cheese Read Inf . S . ill 
maker. Can Make Cultures, Starters, But- B ee podloy ormation service pees sted 
termilk, Sour Cream, Cottage Cheese, vide additional data on equipment Easy-to-Clean Caster 
Baker’s Cheese, Ice Cream Mix. Willing and services advertised and described 
to work under supervision of Plant Man- : e 2 AN EASY-TO-CLEAN Grease 
ager or Plant Foreman. Write to: A. C. in this issue. Use the handy postcard S es 1 C; eon hz hee ’ ioe ljuced by 
LIBBY. Box 481, Amenia, New York. on page 127. Seal Caster has een introduced Dy} 
11-M-59 Jarvis & Jarvis, Inc. Long-wearing 
e 
Clinic By Mail Message Leaflets 24-Sheet Posters ® Cottage Cheese Flavors * 
Plant Visitations Recipe Folders TV Slides @ Egg Nog Base 
Plant Equipment Dominations os Radio Jingles i @ Party Dips 
Franchise Products Adv. Frames Newspaper Ads @ Adv. Agency Service * 
Truck Cards Metal Signs Culture Cabinets @ Ice Cream Programs 
COUNT ON THE GUNDLACH ACCOUNT EXECUTIVE IN YOUR AREA + 
J . s . es 
G. P. GUNDLACH COMPANY, Box A, Station N, Cincinnati 3, Ohio | 
Write No. 124 on Reader Service Card 
124 American Milk Review and Milk Plant Monthly 








neoprene wheel resists oil, grease, 
fatty acids, etc., and pressure grease 
fittings prevent entrance of steam 











JET CLEANING. Sellers Injec- 
tor Corporation’s bulletin 432 de- 
scribes the Rotor Jet method for 


PIPELINE HANGERS. A bulle- 
tin describing their new line of ceil 
ing mounting hangers, floor stands, 


or hot water. cleaning inside surfaces of tanks, wall and ceiling mounting supports 
1g Flush top plate is standard 4”x4” regardless of size or shape. The and brackets for installing complete 
with 3”x3” hole spacing, with stud method is applicable for process piping systems is available from 
= recessed to prevent the possibility tanks, storage tanks and tank trucks. l.adish Company, Tri-Clover Divi- 
d of accumulation of dirt or other rhe operating principle of the Rotor sion. The bulletin shows how com- 
A foreign material. Superior Buna-N Jet, which produces a_ hydraulic binations of nine basic components 
d, Grease Seal retains protective grease scrubbing action with solid streams make it possible to hang pipelines 
but permits old grease to be purged of high temperature liquid, is de- to meet individual requirements, 
to make room for fresh grease. scribed. Application information and providing users with a custom 
Write No. 125¢ on Reader Service Card specifications are included. installation. 
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'S e ae 
NEW LITERATURE FLAVOR CONTROL. A bulle- 
e tin covering the latest developments PICKING A PUMP 
y in their Aro-Vac Flavorizer has (Continued From Page 101) 
T been prepared by the Cherry-Burrell 5 8 
). WALK-IN REFRIGERATORS. 


Victor Products Corporation's self- 
contained, prefabricated, walk-in 


Corporation. Designed to assure 
year-around flavor uniformity, the 
\ro-Vac is manufactured in three 


ject to viscosity changes depending 
on the temperature of separation. 


os ——— in a four- models. Complete information on Separated below 90° F., it is 
page bulletin. nits will maintain size, type, installation and operation eae ie ° eee 
proper temperature and humidity of Models AVA-AVB; AVA-SH thicker, above 100° F., thinner. 


for storing eggs, butter, milk, soft 
ice cream mixes and for curing 
cheeses. Interior volumes of the 
four models available are 56, 102, 
201 and 303 cu. ft. 
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AVB-SH; and AVA-SC — AVB-SC 
is included. The bulletin, numbered 
G-561, also contains data on the 
company’s UHT Heater for ultra 
high temperature processing. 
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For liquids more viscous than 
but with specific 
gravity, larger pumps must be pre- 
scribed. If the liquid is heavier 


water, low er 


and more viscous, it requires both 


oa o 
a larger pump and more horse- 
CENTRIFUGALS. A 4-page, ro ge 7? “ a — power than if water were the mov- 
illustrated bulleti lescribi the panys ohell-ice Maker 1s Tully . al ‘ . > 
capabilities a "a ppt 400 desctibed ia Gelietin Ma. 64-4. ing liquid. In other words, if the 


Series “Air-Tight” Centrifugals has 
been issued by the DeLaval Sepa- 
rator Company. Included in the 400 
series are the 425 Separator, 410 


The Ice Maker consists of a series 
of stainless-steel tubes, suspended 
vertically and cooled to a low tem 
perature with direct-expansion re 


viscosity goes up, the capacity of 
a centrifugal pump decreases and 
the head is increased. 


Cold Milk Separator and the 440 frigerant. Water circulated over the ‘Tin vhoniie of com above 
Clarifier. The bulletin features pic outside of the tubes freezes into a ee eee ee 
tures of the equipment, machine shell of clear ice, in thicknesses of 90° F. is about twice water at 


specifications and descriptions of 
design improvements. 
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1% to % inch, and broken into odd 
sized pieces as it is harvested. 
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60° F., but at 40° F., it may be 
more than 30 times as viscous. A 


e ° pump designed to move 12,000 

: pounds of warm cream would 
} 
DRYING PLANT. A package GLASS-STEEL STORAGE handle less than 10,000 pounds 

design milk drying plant is the sub- TANKS. The Pfaudler Co., in a of cold cream 

ject of a bulletin recently published new bulletin, describes Chemstor — 

by Blaw-Knox Company, Dairy Glasteel tanks, designed for storing There is good reason for the 

Equipment Division. The plant, corrosive or sticky products, or 


which is capable of producing 175 
pounds of milk powder an hour, is 
especially designed for the small 
dairy operator. The bulletin gives 
a complete description of the unit, 
listing its outstanding features, 
physical dimensions, and mechanical 
specifications. 
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those that cannot tolerate contam- 
ination. Chemstor tanks are glass 
inside, steel outside. They are avail 
able in a wide range of capacities 
in either horizontal or vertical 
design. The bulletin includes de- 
scriptive data, a list of typical appli- 
cations, and physical specifications. 
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manufacturer to make many heads 
and sizes of pumps. Each is de- 
signed for a given set of conditions. 
You must know your conditions, 
understand your pumps, and have 
faith in the salesman who fulfills 
your needs. 








more honest-to-goodness... How to Get the Most Out of Culture 


| JATURAL| SLAVOR 


with Verley.... 


A Concentrated Distillate from Starter 
@ Uniformly intensifies nat- 
at butter flavor and 


roma. 

@Only 3 cc’s of SDC are 
needed to intensify the 
flavor and aroma of 100 


lions of Buttermilk or 
Kee baw? 
ey of soc i | po 
allon 
Cheese, OF Cottage §=— 1375 E. Linden Avenue, Linden, N. J. 
© Write for new lower prices. 1018 S. Wabash Avenue, Chicago, Ill. 
Ve SDC adds NATURAL FLAVOR for greater SALES APPEAL! 
Distributed Nationally by The Creamery Package Mfg. Company 
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FLAV-O-LAC 


FLAKES 


“Numbered blends” have proved 
successful for plants all over the 
country. Fresh culture every week of 
high quality keeps aroma, smooth- 
ness, and flavor uniformly high 
in fermented milk products. 


lm 


SDA 
- 








Write for details in 
our Culture Booklet 


THE DAIRY LABORATORIES 
PHILADELPHIA 3, PA. 


& Company 




















A @ 
a Branches: New York *« Washington 
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